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though : pel Had a conven- 

tional oven, a toaster oven is 
capable of baking and broiling 
many of your favorite foods— 
just in small quantities. That's 
what this cook book is all about: 
small quantities. It’s a collection 
of recipes sized especially for 
the toaster oven so you won't 
have to heat up your large oven 
to bake a small casserole or a 
few cookies, or to prepare a 
broiled vegetable. Chapters are 
organized so you can choose 
recipes that fit your oven’s ca- 
pabilities—whether they be 
toasting, baking, and/or broil- 
ing. Don’t overlook the menu 
section featuring recipes for 
complete meals for one or two, 
including salads, side dishes, 
and desserts. 

Like any other appliance, the 
toaster oven will be most useful 
if you take time to become ac- 
quainted with its features. Be- 
cause models vary, it is impor- 

tant that you read the 
_ manufacturer’s instructions. 


Take special note of preheating. 


directions and recommended 
baking utensils. 


Once you become familiar 


with how your toaster oven 
per,” you will need 


to en how 


fe Sines 


on page 65 so you'll remember 
to adjust each accordingly. 

To learn how your oven 
browns, bake a package of re- 
frigerated biscuits. If top brown- 
ing is uneven, you may have to 
turn the biscuits or baking tray 
halfway through the cooking 
time. If food has browned too 
much on the bottom, use an 
oven thermometer to check the 
accuracy of your temperature 


IN IR OODUCTION 


; ing time between your oven and 
_ the time suggested in the chart 


control. Again, note any adjust- 
ments for future recipes. 

When adapting your own rec- 
ipes, keep in mind the oven’s 
limited capacity. Use baking 
pans small enough to allow heat 
to circulate. Remember that the 
finished height of baked foods 
cannot exceed the pan height 
recommended by the appliance 
manufacturer. 

For heating or reheating foods 
in the toaster oven, use the chart 
below as a helpful guide. 


Do you wonder whether SSS 


have the right size baking 
equipment for toaster oven rec- 
ipes? To check your utensils, use 
these easy methods. For reci- 
pes that specify pan dimen- 
sions, use a ruler to measure 
pans from one inside edge to the 
opposite inside edge for both 
width and length. Then mea- 
sure the height of the pan along 
an inside edge. 

For volume capacities (1- 
quart, 15-ounces, etc.), use a 
liquid measuring cup to fill bak- 
ing pans with water to the top. 
Keep track of how much water 
is used to fill the utensil. The 
amount used is the capacity. 

But measuring is not always 
enough. Decorative casseroles 
may not fit into your oven if they 
have handles. Set baking dishes 
on the baking tray before pre- 
paring any recipe. Then you'll 
know whether your pans fit. 


—g 
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_DASING _ 


These toast toppers will brighten breakfasts or snacks. 
Simply spread them on bread, bagels, English muffins, frozen 
French toast, or waffles. Then toast the bread and topper all 
at once. From lower right to left are Ham and Cheese Topper, 
Smoky Sausage Spread, Seafood Spread, and Herb-Cheese 
Spread (see recipes, page 8). 

In this chapter, you'll also find dessert recipes for toppers 
made to spread or sprinkle on angel cake, pound cake, brown 
bread, or nut bread slices. 


TOASTING iD 


BIR2-EAL) Ham and 


Bey, SPDeaS Cheese Topper 


Pictured on pages 6 and 7— 


2 6%-ounce cans chunk-style 
ham, drained and flaked 

1 cup shredded cheddar 
cheese (4 ounces) 

1 teaspoon prepared mustard 

Y2 teaspoon caraway seed 

2 to 3 tablespoons 
mayonnaise 


Combine first four ingredients. 
Stir in enough mayonnaise to make 
of spreading consistency. Spread 
on bread, bagels, or English muf- 
fins. Place on rack in oven. Toast 
at medium setting. Store in refrig- 
erator. Makes 1% Cups. 

To Freeze: Pack in juice can 
or baking pan (see tip, page 9). 


RE Se 
Seafood Spread 


Pictured on pages 6 and 7— 


1 cup shredded Swiss 
cheese 

Ye Cup dairy sour cream 

1 tablespoon butter 

1 6-ounce can crab meat, 
drained, flaked, and 
cartilage removed 

1 4%-ounce can shrimp, 
rinsed, drained, and 
finely chopped 

1 tablespoon thinly sliced 
green onion 

1 teaspoon lemon juice 


Combine cheese, sour cream, 
and butter; beat till fluffy. Stir in re- 
maining ingredients. Spread on 
bread, bagels, or English muffins. 
Place on rack in oven. Toast at me- 
dium setting. Store in refrigerator. 
Makes 2% cups. 

To Freeze: Spread in baking 
pan (see tip, page 9). 


smoky Sausage 
Spread 


Pictured on pages 6 and 7— 


V2 Of a 12-ounce package fully 
cooked smoked sausage 
links 

1 8-ounce jar cheese spread 
with jalapeno peppers 

1 cup shredded Monterey 
Jack cheese (4 ounces) 


Finely chop sausage; set aside. 
Combine cheese spread and Mon- 
terey Jack cheese; beat with elec- 
tric mixer till well combined. Stir in 
sausage. Spread on bread, ba- 
gels, or English muffins. Toast at 
medium setting. Store in refriger- 
ator. Makes about 2 cups. 

To Freeze: Spread in baking 
pan (see tip, page 9). 


Herb-Cheese 
Spread 


Pictured on pages 6 and 7— 


2 cups shredded mozzarella 
cheese (8 ounces) 

1 6- or 8-ounce container 
Neufchatel cheese 
spread with onion 

1 tablespoon dried parsley 
flakes 

Y2 teaspoon dried savory, 
crushed 
¥Y2 cup shelled sunflower nuts 


Combine cheeses, parsley, and 
savory; beat with electric mixer till 
fluffy. Stirin nuts. Spread on bread, 
bagels, or English muffins. Toast at 
medium setting. Store in refriger- 
ator. Makes 2% cups. 

To Freeze: Pack in juice can 
or spread in baking pan (see tip, 
page 9). 


CUTTING 
FROZEN 
BREAD 
TOPPERS 


To make handy 
round slices, first 


pack the topper mix- 


ture into empty 6- 
ounce juice cans. 
Cover and freeze. At 
serving time, open 
the bottom of the 
can with a can 
opener. Push on the 
loosened bottom to 
push the frozen mix- 
ture out the other 
end. Slice off the 
desired amount of 
topper. 


To make topper 
squares, spread the 
topper mixture into a 
9x9x2-inch baking 
pan. Freeze the mix- 
ture till firm. Cut the 
frozen mixture into 
16 squares. Wrap 
each square in 
moisture-vaporproof 
wrap. Store in 
freezer. 


Store assorted bread 
toppers in the freezer 
for quick snacks and 
easy breakfasts. Pack 
the topper mixture into 
empty 6-ounce juice 
cans with tops 
removed. Cover cans 
with moisture- 
vaporproof wrap and 
freeze. To serve, open 
the bottom of the can 
with a can opener. Use 
loosened bottom to 
push spread out of 
can. Slice the desired 
amount of spread and 
return the remaining 
spread fo the freezer. 


For spreads that will 
not slice easily, turn 
the mixture into a 
9x9x2-inch baking pan 
and freeze about 3 
hours or fill firm. Cut 
into 16 squares. Wrap 
each square in 
moisture-vaporproof 
wrap and sfore in the 
freezer. To serve the 
spreads, place a 
frozen slice or square 
atop toasted bread, 
bagel, or English 
muffin. Bake in a 350° 
oven about 5 minutes 
or fill the topper is 
heated through. 


~ BREAD Peanut Butter 
SPREADS “Shee 


ie 


TOASTING D> Ga)? 
Fruity Toast 


Topper 


1 cup peanut butter 

1 3-ounce package cream 
cheese, softened 

Ye cup milk 

2 tablespoons honey 

2 cup raisins, chopped, or 
pitted dates, finely 
snipped 

Ys cup finely chopped pecans 


In a mixing bowl stir together 
peanut butter and cream cheese; 
gradually stir in milk and honey. Stir 
in raisins or dates and pecans. 
Spread on bread, bagels, or En- 
glish muffins. Toast at medium set- 
ting. Store in refrigerator. Makes 
about 2% cups. 

To Freeze: Spread in baking 
pan (see tip, page 9). 


Cheesy 
Vegetable 
Spread 


2 cups shredded mozzarella 
cheese (8 ounces) 

Ys Cup mayonnaise or salad 
dressing 

Ye teaspoon Italian seasoning 

Y2 cup shredded carrot 

3 tablespoons thinly sliced 
green onion 

2 tablespoons finely chopped 
pimiento 


In a mixing bowl combine the 
mozzarella cheese, mayonnaise or 
salad dressing, and Italian sea- 
soning; mix well. Stir in the carrot, 
onion, and pimiento. Spread on 
bread, bagels, or English muffins. 
Toast at medium setting. Store in 
refrigerator. Makes about 2 cups. 

To Store: Pack in juice can or 
baking pan (see tip, page 9). 


1 8%-ounce can crushed 
pineapple, drained 

1 8-ounce package cream 
cheese, softened 

VY, Cup cranberry-orange 
relish 

¥Y2 teaspoon ground cinnamon 


In a bowl combine crushed 
pineapple, cream cheese, cran- 
berry-orange relish, and cinna- 
mon. Spread on bread, bagels, or 
English muffins. Toast at medium 
setting. Store in refrigerator. Makes 
1% cups. 

To Freeze: Spread in baking 
pan (see tip, page 9). 


Dilled Tuna 
Topper 


1 3%-ounce can tuna, 
drained and flaked 

Ye cup shredded American 
cheese (2 ounces) 

Ye cup shredded Monterey 
Jack cheese (2 ounces) 

2 tablespoons finely chopped 
walnuts 

2 tablespoons mayonnaise or 
salad dressing 

1 teaspoon lemon juice 

v2 teaspoon dried parsley 
flakes 

Y_ teaspoon dried dillweed 


In a mixing bowl combine tuna, 
American cheese, Monterey Jack 
cheese, walnuts, mayonnaise or 
salad dressing, lemon juice, pars- 
ley, and dillweed. Mix well. Spread 
on bread, bagels, or English muf- 
fins. Toast at medium setting. Store 
in refrigerator. Makes 2 cups. 

To Freeze: Spread in baking 
pan (see tip, page 9). 


TOASTING 
DESSERTS 


French Toast 
S’mores 


4 slices frozen French toast 

2 1.05-ounce bars milk 
chocolate, broken into 
squares 

1 cup tiny marshmallows 

2 tablespoons slivered 
almonds (optional) 


Place French toast on rack in 
oven. Toast at medium setting. Ar- 
range chocolate squares atop toast; 
sprinkle with marshmallows and 
nuts. Toast at light setting or till toast 
is heated through and marshmal- 
lows are golden brown. Makes 4 
servings. 


Doughnut 
Sundaes 


2 unfrosted plain doughnuts 
1 tablespoon butter, softened 
2 teaspoons sugar 
Y% teaspoon ground cinnamon 
Coffee-flavored ice cream 
Dark creme de cacao or 
chocolate-flavored syrup 
Chopped nuts, coconut, or 
chocolate-flavored 
sprinkles 


Slice doughnuts in half hori- 
zontally. Spread each cut side with 
butter. Combine sugar and cin- 
namon; sprinkle atop butterec 
sides. Place doughnuts cut side up, 
on rack in oven. Toast at light set- 
ting till cinnamon-sugar topping is 
crispy. Top each doughnut half with 
a scoop of ice cream. Drizzle with 
créme de cacao or chocolate 
syrup. Sprinkle with nuts, coconut, 
or sprinkles. Serves 4. 


Peanut Revel 
Cake 


Ye cup chunky-style or 
creamy peanut butter 

2 tablespoons marshmallow 
creme 

4 ¥%-inch-thick slices angel 
cake 

Ys cup semisweet chocolate 
pieces or butterscotch 
pieces 


Combine peanut butter and 
marshmallow creme. Spread each 
cake slice with 1 tablespoon pea- 
nut butter mixture. Sprinkle top of 
each cake slice with 7 tablespoon 
chocolate or butterscotch pieces. 
Place slices on rack in oven. Toast 
at medium setting till chocolate 
pieces melt and topping is bubbly. 
Makes 4 servings. 


Toasted Cherry- 
Cheese-Topped 
Cake 


% loaf frozen pound cake, 
thawed 

% of a 4-ounce container 
whipped cream cheese 

2 tablespoons finely chopped 
pecans 

2 teaspoons milk 

Ye teaspoon ground cinnamon 

2 tablespoons cherry or 
raspberry preserves 


Cut cake into 4 slices. Com- 
bine cream cheese, pecans, milk, 
and cinnamon. Spread % of the 
mixture on 1 side of each cake slice. 
Spoon % of the preserves atop 
each. Place slices, topping side up, 
on rack in oven. Toast at medium 
setting. Makes 4 servings. 


Brown Bread 
Shortcakes 


1 beaten egg 
3 tablespoons lemon juice 
Ys Cup sugar 
2 tablespoons butter or 
margarine, cut up 
1 16-ounce can brown bread 
1 4-ounce container whipped 
cream cheese 
1 tablespoon sugar 
Ys teaspoon ground cinnamon 
Y%. teaspoon vanilla 
Dash ground nutmeg 
Assorted fresh fruits 


For lemon sauce, in small 
saucepan combine egg, lemon 
juice, the % cup sugar, and butter 
or margarine. Cook over medium- 
low heat, stirring constantly, (about 
5 minutes) till mixture is thickened 
and bubbly. Cover and chill till 
serving time. 

Cut brown bread into ten % 
inch slices. Combine cream 
cheese, the 1 tablespoon sugar, 
cinnamon, vanilla, and nutmeg. 
Spread about 1% tablespoons on 
a bread slice. Top with another 
bread slice. Repeat with remaining 
bread slices and cream cheese 
mixture to make 5 shortcake stacks. 
Place brown bread stacks on rack 
in oven. Toast at medium setting till 
shortcakes are warm. Place on 
serving plates. Slice or cut up fruits 
as needed; spoon atop short- 
cakes. Drizzle lemon sauce over 
shortcakes. Makes 5 servings. 


Brown Bread Shortcakes 
Cherry-Topped Waffles 
Crunchy-Top Pound Cake 


Cherry-Topped 
Waffles 


Try this topper on toasted pound 
cake or angel cake slices— 


8 frozen waffles 
¥Y2 of a 21-ounce can cherry 
pie filling 
1 tablespoon Amaretto 
Ye teaspoon ground nutmeg 
Dairy sour cream 
Ground cinnamon 


Place waffles on rack in oven. 
Toast at medium setting. Mean- 
while, in a saucepan combine pie 
filling, Amaretto, and nutmeg. Cook 
over low heat for 2 to 3 minutes. 
Stack 2 waffles on an individual 
serving plate. Spoon % of the cherry 
mixture over waffles. Dollop with 
sour cream; sprinkle lightly with 
cinnamon. Repeat for remaining 
servings. Makes 4 servings. 


Crunchy-Top 
Pound Cake 


1 tablespoon maple-flavored 
syrup 

2 tablespoons butter or 
margarine, softened 

% loaf frozen pound cake, 
thawed and cut into 4 
slices 

Y cup chopped walnuts or 
sliced almonds 

2 tablespoons coconut 


Stir syrup into butter or mar- 
garine till well blended. Spread 
butter mixture on 1 side of each 
cake slice. Sprinkle with nuts and 
coconut. Place cake slices, top- 
ping side up, on rack in oven. Toast 
at medium setting till topping is 
lightly browned. Makes 4 servings. 


te 


TOASTING 


DESSEITS 


All the things you like to bake in a conventional oven you 
can bake in your toaster oven. Pictured here are Leek-Arti- 
choke Appetizer Pie, Bulgur Beef Roll, Baked Turkey Sand- 
wich, Chicken Nut Bites, and Carrot Cake Loaves—good ex- 
amples of the variety of recipes you'll find in this chapter (see 
index for recipe pages). But there’s more. Hearty main dishes, 
casseroles, yeast and quick breads, first-course pleasers, baked 
vegetables, and fancy desserts all have been sized for toaster 
oven cooking without sacrificing creativity or good taste. 


ie, 


BAKING 
APPETIZERS 
AND 
SNACKS 


Leek-Artichoke 
Appetizer Pie 


Pictured on pages 14 and 15. Pre- 
pare this elegant first course in a 
pie plate or a rectangular baking 
dish— 


Appetizer Pie Pastry 
(see recipe, right) 
1 cup chopped leeks 
(2 large) 
2 tablespoons butter or 
margarine 
1 3-ounce package cream 
cheese, softened 
2 eggs 
Ys cup milk 
Y_ teaspoon Salt 
Dash ground red pepper 
1 6-ounce jar artichoke 
hearts, drained and finely 
chopped 
1 2%-ounce jar sliced 
mushrooms, drained 


Prepare pastry shell; set aside. 
In a saucepan cook chopped leeks 
in the butter or margarine till tender 
but not brown. In mixer bowl beat 
softened cream cheese till fluffy. 
Add eggs, milk, salt, and ground 
red pepper; beat till blended. Stir 
in cooked leeks, chopped arti- 
chokes, and mushrooms. 

Turn artichoke mixture into 
prebaked pastry shell. Bake in a 
350° oven for 35 to 40 minutes. Let 
stand 10 minutes before serving. 
Cut into wedges or rectangles. 
Serve warm. Makes 6 servings. 


Appetizer Pie 
Pastry 


¥Y, cup all-purpose flour 

Y_ teaspoon salt 

Y, cup shortening or lard 

2 to 3 tablespoons cold 
water 


In medium mixing bowl stir to- 
gether flour and salt. Cut in short- 
ening or lard till pieces are the size 
of small peas. Sprinkle 1 table- 
spoon cold water over part of the 
mixture; gently toss with a fork. Push 
to side of mixing bowl. Repeat till 
all is moistened. Form dough into 
a ball. On lightly floured surface 
flatten dough with hands. 

For 7-inch pastry shell, roll 
dough from center to edge, form- 
ing a circle about 10 inches in di- 
ameter. Wrap pastry around rolling 
pin. Unroll onto a 7-inch pie plate. 
Ease pastry into pie plate, being 
careful to avoid stretching pastry. 
Trim crust to % inch beyond edge. 
Crimp edge. 

For rectangular pastry shell, roll 
dough into a 10x8¥%-inch rect- 
angle. Wrap pastry around rolling 
pin. Unroll onto an 8x6¥%ex2-inch 
baking dish. Ease pastry into dish; 
avoid stretching pastry. Trim sides. 

Do not prick pastry shell. Bake 
pastry in a 450° oven for 5 minutes. 
Makes one /7-inch round or one 
8x6¥ex2-inch rectangular single- 
crust pastry. 


HOW TO 
MAKE 
SHRIMP 
SPIRALS 


To prevent stick- 
ing, place the 
thawed puff pastry 
on a pastry cloth. 
Roll the pastry to a 
15x10-inch rect- 
angle. Spread the 
shrimp and cream 
cheese mixture 
lengthwise over half 
the dough. Spread 
almost to the edges. 


Fold the pastry in 
half over the filling to 
make a 15x5-inch 
rectangle. Press 
edges to seal. Cut 
filled pastry cross- 
wise into 15 one- 
inch-wide strips. 


Hold each strip at 
both ends and twist 
in opposite direc- 
tions twice to form a 
spiral. Place spirals, 
several at a time, on 
an ungreased bak- 
ing tray; press ends 
down. Bake in a 
450° oven about 10 
minutes. 


ia 
Shrimp Spirals 


1 4%-ounce can shrimp, 
rinsed, drained, and 
finely chopped 

1 4-ounce container whipped 
cream cheese with 
chives 

2 tablespoons finely chopped 
pimiento 

v2 of a 17%-ounce package 
frozen puff pastry, 
thawed 


Combine shrimp, cheese, and 
pimiento. Roll out pastry to a 15x10- 
inch rectangle. Spread shrimp 
mixture lengthwise over half the 
pastry. Fold in half over mixture to 
a 15x5-inch rectangle. Cut into 15 
one-inch-wide strips. Holding each 
strip at both ends, twist in opposite 
directions twice, forming a spiral. 
Place on ungreased baking tray, 
pressing ends down. Bake in a 450° 
oven about 10 minutes. Drain on 
paper toweling. Makes 15. 


Mexican 
Crescents 


4 9-inch flour tortillas 

1 medium avocado 

1 tablespoon chopped onion 

¥Y. teaspoon chili powder 

2 to 3 tablespoons taco 

sauce 

2 tablespoons butter, melted 

Garlic salt 


Cut tortillas into 8 wedges. 
Seed, peel, and mash avocado; 
add onion and chili powder. Stir in 
enough taco sauce to achieve de- 
sired consistency. Spoon about 1 
teaspoon mixture on each wedge. 
Beginning at wide end, roll toward 
point. Place, point down, on baking 
tray. Brush with butter; sprinkle with 
garlic salt. Bake in a 400° oven 
about 12 minutes. Makes 32 


Your toaster oven is the 
perfect appliance for 
toasting small 
quantities of nuts, 
seeds, and coconut. 
To toast nuts or seeds, 
spread in a single 
layer on the baking 
tray. Bake in a 350° 
oven for 10 to 15 
minutes, stirring often. 
Toast coconut by 
spreading it in a single 
layer on the baking 
tray and baking ina 
350° oven for 6 to 7 
minutes, stirring twice. 
Use toasted pumpkin 
or sesame seeds for 
snacking, in salads, or 
for main-dish 
garnishes. Coconut 
and toasted nuts, 
especially almonds, 
pecans, and walnuts, 
make tasty, crunchy 
toppers for frosted 
cakes and cookies, 
sauces, puddings, 
and ice cream. 


Pumpkin-Cashew 
Crunch 


1% cups cashews 
1 cup shelled pumpkin seed 
1 tablespoon grated 
Parmesan cheese 
Ye teaspoon chili powder 
Y2 teaspoon onion powder 
1 tablespoon butter, melted 


Combine cashews, pumpkin 
seed, Parmesan cheese, chili pow- 
der, and onion powder. Drizzle with 
butter; toss till well coated. Spread 
in a single layer on ungreased bak- 
ing tray. Bake in a 350° oven for 10 
to 14 minutes, stirring often. Makes 
22 CUPS. 


Chicken-Nut 
Bites 


Pictured on pages 14 and 15 


Y2 cup chicken broth 

Ys cup butter or margarine 

Y2 cup all-purpose flour 

1 tablespoon snipped parsley 

Y2 teaspoon celery seed 

Dash ground red pepper 

2 eggs 

Ye cup finely chopped cooked 
chicken 

2 tablespoons chopped 
toasted almonds 


Bring broth and butter to boil- 
ing. Stir in flour, parsley, celery 
seed, and red pepper. Cook, stir- 
ring vigorously, till mixture leaves 
sides of pan and forms a smooth, 
compact ball. Remove from heat. 
Cool 10 minutes. Add eggs, one at 
a time, beating well after each ad- 
dition till mixture is shiny. Stir in 
chicken and nuts. Drop by rounded 
teaspoonfuls onto ungreased bak- 
ing tray. Bake in a 400° oven for 15 
to 18 minutes. Makes 30. 


Pita and Pork 
Wedges 


Ye pound ground pork 
Y, cup chopped onion 
1% cups shredded Monterey 

Jack cheese (6 ounces) 

1 3-ounce can chopped 
mushrooms, drained 

2 tablespoons chopped 
pimiento 

¥Y2 teaspoon chili powder 

VY, teaspoon salt 

Ye teaspoon ground cumin 

Ye teaspoon garlic powder 

4 pita bread rounds 

Y2 cup crushed corn chips 


In skillet combine the ground 
pork and the chopped onion. Cook 
till the meat is brown and the onion 
is tender. Drain off fat. Stir in the 
shredded Monterey Jack cheese, 
drained chopped mushrooms, 
chopped pimiento, chill powder, 
salt, Cumin, and garlic powder. 
Spread % of the meat-cheese mix- 
ture over top surface of each pita 
bread round. 

Place 2 of the pita bread rounds 
on the baking tray. Bake in a 400° 
oven about 5 minutes or till cheese 
is bubbly. Cut each pita round into 
8 wedges. Sprinkle wedges with 
half of the crushed corn chips. Re- 
peat with the remaining pita bread 
rounds. Arrange the appetizer 
wedges on a serving plate. Serve 
hot. Makes 32 appetizers. 


Blue Cheese 
Appetizer Bits 


1 cup all-purpose flour 

¥%, teaspoon baking powder 

Y2 teaspoon caraway seed 

Y, teaspoon onion powder 

1 5-ounce jar blue cheese 
spread 

Ys Cup milk 


In bowl combine flour, baking 
powder, caraway seed, and onion 
powder. Cut in cheese spread till 
mixture resembles coarse crumbs. 
Make a well in center; add milk all 
at once. Stir just till mixture clings 
together. Drop from a teaspoon onto 
ungreased baking tray. Bake in a 
400° oven for 12 to 15 minutes. 
Makes about 30 appetizers. 


Turkey-Ham 
Snack Balls 


1 beaten egg 

1 tablespoon chili sauce 

1 tablespoon prepared 
mustard 

1 cup soft bread crumbs 

2 tablespoons finely chopped 
onion 

Ye teaspoon ground ginger 

Ye pound ground raw turkey 

1 3-ounce can deviled ham 

Ye cup crushed rich round 
crackers 


In bowl combine egg, chili 
sauce, and mustard. Stir in bread 
crumbs, onion, and ginger. Add 
turkey and ham; mix well. Shape 
into 1-inch meatballs. Roll in 
crushed crackers. Place half on 
baking tray; chill remaining meat- 
balls. Bake in a 400° oven about 
15 minutes. Repeat with remaining 
meatballs. Serve with additional 
warmed chili sauce, if desired. 
Makes 28 meatballs. 


Sausage Pizza 
Appetizers 


Y2 pound bulk Italian sausage 

Y4 cup chopped green pepper 

Ye Of a 4-ounce container 
whipped cream cheese 

2 tablespoons milk 

1 tablespoon grated 
Parmesan cheese 

Ye teaspoon dried oregano, 
crushed 

1 package (6) refrigerated 
biscuits 

Ye cup tomato sauce 

Sliced pimiento-stuffed 

olives 


In skillet cook Italian sausage 
and green pepper till sausage is 
brown and green pepper is tender; 
drain off fat. In a small bowl com- 
bine the whipped cream cheese, 
milk, Parmesan cheese, and dried 
oregano; set aside. 

On alightly floured surface roll 
out each biscuit to a 4-inch circle. 
Place 3 of the biscuit circles on a 
greased baking tray. Spread about 
1 tablespoon of the tomato sauce 
evenly over each biscuit. Sprinkle 
each with about % cup of the meat 
mixture; drizzle with about 1 table- 
spoon of the cream cheese mix- 
ture. Bake in a 425° oven for 8 to 
10 minutes or till crust is brown and 
cheese mixture is lightly browned. 
Repeat with remaining biscuits. To 
serve, Cut each pizza into quarters 
and garnish with an olive slice. 
Makes 24 appetizers. 
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Oven Burgundy 
Stew 


1 pound beef stew meat, cut 
into 1-inch cubes 

4 slices bacon, cut in pieces 

1 large onion, thinly sliced 

2 cloves garlic, minced 

2 medium carrots, sliced 

2 small stalks celery, cut up 

Y2 teaspoon instant beef 
bouillon granules 

1 cup burgundy or dry red 
wine 

1 tablespoon quick-cooking 
tapioca 

2 tablespoons snipped 
parsley 


In a small skillet brown beef 
stew meat, bacon, sliced onion, and 
minced garlic. In a 1-quart cas- 
serole combine the carrot slices, 
celery, instant beef bouillon gran- 
ules, and the meat mixture. 

Combine the burgundy or dry 
red wine and the tapioca; let stand 
for 5 minutes. Stir in the snipped 
parsley. Pour the wine mixture over 
the ingredients in the casserole. 

Cover the casserole and bake 
in a 400° oven about 1% hours or 
till meat and vegetables are tender. 
Stir the stew once halfway through 
the baking time to keep the meat 
from drying out. Makes 4 servings. 


Beer-Beef Bake 


Ye2 pound beef round steak 
Y, cup sliced green onion 
1 clove garlic, minced 
1 tablespoon cooking oil 
1 tablespoon all-purpose 
flour 
1 teaspoon instant beef 
bouillon granules 
Y, teaspoon dried thyme, 
crushed 
¥, cup beer 
Hot cooked noodles or rice 


Partially freeze meat; cut into 
thin strips. Cook meat, onion, and 
garlic in oil till meat is brown. Stir 
in flour, bouillon granules, thyme, 
and ¥% teaspoon pepper. Add beer: 
cook and stir till bubbly. Turn into 
a 20-ounce casserole. Bake cov- 
ered, in a 350° oven about 1 hour. 
Skim off fat. Serve over noodles or 
rice. Makes 2 servings. 


i aaa 
Beef Turnovers 


3 frozen patty shells 

1 cup chopped cooked beef 

Ys cup packaged instant 
mashed potato flakes 

Ys cup chopped onion 

1 hard-cooked egg, chopped 

Ys cup milk 

1 teaspoon Worcestershire 
sauce 


Thaw patty shells in refriger- 
ator several hours or overnight. On 
floured surface roll each shell to a 
7-inch circle. Combine next 6 in- 
gredients, % teaspoon salt, and 
dash pepper. Place about % cup 
mixture on half of each circle. Fold 
in half. Brush edges with more milk; 
seal. Brush tops with more milk. 
Place on baking tray. Bake in a 400° 
oven about 30 minutes. Serve-with 
warmed catsup, if desired. Makes 
3 servings. 


Bulgur Beef 
Roll 


Pictured on pages 14 and 15 — 


Ys cup bulgur wheat 
Y, cup shredded carrot 
Y4 teaspoon onion powder 
Ye teaspoon dried dillweed 
Ye pound beef round steak 
2 slices mozzarella cheese 
1 tablespoon all-purpose 
flour 
Ye teaspoon garlic salt 
Dash pepper 
2 tablespoons cooking oil 
1 8-ounce can tomato sauce 
1 tablespoon dry white wine 
Green onion curls or 
parsley sprigs 


In bowl combine bulgur and v% 
cup warm water; let stand 1 hour. 
Drain well, pressing out excess 
water. Stir in carrot, onion powder, 
and dillweed; set aside. 

Cover meat with plastic wrap. 
Pound meat to %-inch thickness. 
Place cheese slices atop meat. 
Spread bulgur mixture over cheese 
slices. Roll up jelly-roll style, be- 
ginning with short side. Skewer or 
tie to secure roll. 

Combine flour, garlic salt, and 
pepper; coat meat roll. In skillet 
brown meat on all sides in hot 
cooking oil. Transfer meat to 
7%x3¥2x2-inch loaf pan. Combine 
tomato sauce and wine; pour half 
over meat. Set remaining mixture 
aside. Cover meat and bake in a 
350° oven about 1 hour or till meat 
is tender. Transfer meat to serving 
platter. Heat remaining tomato 
mixture and spoon over meat. Gar- 
nish with green onion or parsley. 
To serve, cut into slices. Makes 2 
servings. 


HOW TO 
MAKE 
BULGUR 
BEEF 
ROLL 


Place the piece of 
beef round steak on 
a cutting board. 
Cover the meat with 
clear plastic wrap to 
prevent splattering. 
Then, pound the 
meat with a meat 
mallet until it is % 
inch thick. Use firm 
hard strokes. Move 
the mallet across the 
meat until it is of uni- 
form thickness. 


Place sliced moz- 
zarella cheese atop 
the pounded meat. 
Spread the bulgur- 
carrot mixture over 
the cheese. Roll up 
the meat Jelly-roll 
style, starting from 
the short side. 
Skewer or tie the 
meat roll to secure it. 
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MAIN. German-Style Ham Biscuit 
Crescent 


eee Oe Meatballs 


¥Y, cup soft bread crumbs (1 
slice) 

3 tablespoons milk 

2 tablespoons finely chopped 
onion 

Y2 teaspoon prepared mustard 

Y_ teaspoon salt 

Dash pepper 

Y2 pound ground beef 

1 2-ounce can chopped 
mushrooms, drained 

2 gingersnaps, coarsely 
crushed 

Ye teaspoon instant beef 
bouillon granules 

Ye cup water 


In a small mixing bowl com- 
bine the bread crumbs, milk, the 
finely chopped onion, prepared 
mustard, salt, and pepper; add 
ground beef and mix well. Shape 
the ground beef mixture into 6 
meatballs. Place in a 7x3¥%2x2-inch 
baking pan. Bake, uncovered, in a 
375° oven for 30 minutes. Drain. 

In a small saucepan combine 
the chopped mushrooms, crushed 
gingersnaps, and instant beef 
bouillon granules; stir in water. Cook 
and stir over medium heat till mix- 
ture is thickened and bubbly. Pour 
over meatballs. Bake, uncovered, 
about 10 minutes more or till meat- 
balls are done. Makes 2 servings. 


¥, cup packaged biscuit mix 

2 tablespoons cornmeal 

1 teaspoon sesame seed 

Ye cup milk 

1 4%-ounce can deviled ham 

1 2-ounce can chopped 
mushrooms, drained 

2 tablespoons sliced green 
onion 

Ye cup dairy sour cream 

Milk 

1 tablespoon milk 

2 teaspoons prepared 
mustard 


IN bowl combine biscuit mix, 
cornmeal, and sesame seed; add 
the % cup milk. Stir with fork just till 
dough follows fork around bowl. On 
lightly floured surface knead dough 
10 to 12 times. Roll or pat to a 9x6- 
inch rectangle. 

Combine ham, drained mush- 
rooms, onion, and 2 tablespoons 
of the sour cream; spread evenly 
over dough. Roll up dough jelly-roll 
style, beginning at long side; seal 
long seam. Place, seam side down, 
on greased baking tray. Make cuts 
at 1-inch intervals from side of roll 
to within % inch of opposite side. 
Form roll into a semicircle pulling 
sections apart slightly. Brush with 
a little additional milk. Bake in a 
375° oven about 25 minutes. 

Meanwhile, combine the re- 
maining sour cream, the 1 table- 
spoon milk, and the mustard; mix 
well. Pass with meat roll. Makes 3 
or 4 servings. 

Note: You may substitute 1 to 
2 tablespoons prepared horse- 
radish for the mustard. 


Ham Biscuit Crescent 
Baked Ham and Cabbage Rolls 
(see recipe, page 24) 


Use leftover crepes as 
“pianned-overs” for 
elegant entrees 
without all the fuss. 
Fresh, unfilled crepes 
freeze well, and they'll 
keep for two to four 
months in the freezer. 
Simply stack crepes, 
alternating each 
crepe with two layers 
of waxed paper. The 
paper makes for easy 
separating later. Then 
place stacked crepes 
in a moisture- 
vaporproof bag; seal. 
For extra protection in 
the freezer, place 
wrapped crepes in a 
plastic or glass 
container. Remove 
crepes as desired. Let 
thaw at room 
temperature for one 
hour before using. 


Fruited Ham 
Crepes 


6 Main Dish Crepes (see 
recipe below) 

Y2 cup crushed pineapple, 
drained 

1 3-ounce package cream 
cheese with chives 

1 cup diced fully cooked ham 

Ys medium green pepper, 
thinly sliced 

1 tablespoon butter or 
margarine 

1 tablespoon lemon juice 


Prepare Main Dish Crepes; set 
aside. Combine drained pineapple 
and cream cheese; stir in ham. For 
each crepe place ham-pineapple 
mixture in center of unbrowned side 
of crepe; roll up. Place, seam side 
down, on baking tray. Cook sliced 
green pepper in butter or marga- 
rine till tender but not brown. Stir 
in lemon juice; spoon over crepes. 
Cover and bake in a 375° oven 
about 20 minutes. Serves 3. 


Main Dish 
Crepes 


Y2 cup all-purpose flour 
¥, cup milk 

1 egg 

2 teaspoons cooking oil 
Y teaspoon Salt 


Beat flour, milk, egg, cooking 
oil, and salt till blended. Heat a 
lightly greased 6-inch skillet. Re- 
move from heat; spoon in 2 table- 
spoons batter. Lift and tilt skillet to 
spread batter. Return to heat; brown 
on one side. Invert onto paper tow- 
eling. Repeat with remaining bat- 
ter. Makes 8 crepes. 


Baked Ham and 
Cabbage Rolls 


Pictured on page 23 — 


2 cups chopped cabbage 

Ya cup shredded Swiss 
cheese (1 ounce) 

4 slices boiled ham (4 
ounces) 

1 tablespoon chopped onion 

1 tablespoon butter or 
margarine 

1 tablespoon all-purpose 
flour 

Dash pepper 

% cup milk 

1 teaspoon horseradish 
mustard 

Ys cup shredded Swiss 
cheese (1 ounce) 

1 tablespoon snipped parsley 

Ys cup soft bread crumbs 

1 tablespoon butter or 
margarine, melted 


Cook cabbage, covered, in a 
small amount of boiling salted wa- 
ter for 9 to 10 minutes or till tender; 
drain. Place about % cup cooked 
cabbage and 1 tablespoon cheese 
on each ham slice; roll up ham from 
short side. Place, seam side down, 
in a shallow baking dish. 

In saucepan cook onion in 4 
tablespoon butter or margarine till 
tender; stir in flour and pepper. Add 
milk and mustard; cook and stir till 
thickened and bubbly. Stirin v4 cup 
cheese and parsley till cheese is 
melted. Pour over ham rolls. Top 
with mixture of crumbs and 1 ta- 
blespoon melted butter. Bake, un- 
covered, in a 375° oven about 15 
minutes. Makes 2 servings. 


ZS 


> GED BAKING 


Apple-Raisin 
Stuffed Chops 


3 pork loin rib chops, cut 1 
inch thick 

2 tablespoons raisins or 
dried currants 

2 tablespoons hot water 

1 small apple, cored and 
finely chopped 

1 tablespoon chopped 
walnuts 

1 teaspoon lemon juice 

Y2 teaspoon sugar 

Y4 teaspoon salt 

Ye teaspoon ground ginger 

Dash ground cloves 

1 slice bread, toasted and 
cubed (about ¥% cup) 

1 to 2 tablespoons dry white 
wine 


Cut a pocket in the fat side of 
each chop, cutting to the bone. Set 
aside. Combine raisins or currants 
and hot water; let stand 5 minutes. 
Add chopped apple, walnuts, 
lemon juice, sugar, salt, ginger, and 
cloves; mix well. Stir bread cubes 
into apple mixture. Lightly toss with 
enough wine to moisten. Spoon 
about % cup of the apple mixture 
into the pocket. 

Place chops in a shallow bak- 
ing pan; sprinkle with a little salt 
and pepper. Cover with foil; bake 
in a 350° oven for 1 hour. Uncover; 
bake 15 to 20 minutes more or till 
done. Garnish with additional ap- 
ple slices or parsley sprigs, if de- 
sired. Makes 3 servings. 


Taco Pork Chops 


2 pork chops, cut 2 inch 
thick 
Y2 Cup finely crushed cheese- 
flavored tortilla chips 
Ys Cup catsup 
2 teaspoons butter or 
margarine 
Y, teaspoon chili powder 
Y4 teaspoon ground cumin 
Few dashes bottled hot 
pepper sauce 
Dash garlic powder 


Trim excess fat from chops. Dip 
chops in crushed chips, coating 
both sides evenly. Spray baking tray 
with non-stick vegetable spray 
coating. Place chops on tray. Bake 
in a 350° oven about 45 minutes or 
till done. Meanwhile, in saucepan 
stir together remaining ingredients. 
Cook and stir till heated through 
and butter is melted. Serve over 
chops. Makes 2 servings. 


Bh 
Meal in a Spud 


1 medium baking potato 
Horseradish mustard 

2 ounces sliced Canadian- 
style bacon, halved 
crosswise 

Y small tomato, sliced 

1 ounce sliced cheese, 
quartered 


Scrub potato but do not peel. 
Cut crosswise into 5 slices. Place 
on a square of foil; wrap securely. 
Bake in a 425° oven for 40 to 50 
minutes. Unwrap; separate slices 
slightly. Spread cut surfaces of 
potato liberally with horseradish 
mustard. Place a bacon and to- 
mato slice between each potato 
slice. Wrap with foil. Return to 400° 
oven; bake 10 minutes. Open foil; 
insert cheese between bacon and 
tomato. Return to oven; bake till 
cheese melts. Makes 1 serving. 
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Easy Pork 
Tetrazzini 


There's no need to precook the 
spaghetti for this tasty casserole— 


Y2 pound ground pork 
1 3-ounce package cream 
cheese, softened 
Ys cup milk 
Ye cup chopped green onion 
Ys Cup grated Parmesan 
cheese 
Y teaspoon Salt 
Dash ground nutmeg 
Dash pepper 
¥% cup boiling water 
2 ounces uncooked spaghetti 
broken into 1- to 2-inch 
lengths 
Thinly sliced green onion 
(optional) 


In small skillet cook the ground 
pork till brown; drain well. In asmall 
bowl combine the softened cream 
cheese and milk till smooth. Stir in 
chopped green onion, half of the 
grated Parmesan cheese, the salt, 
nutmeg, and pepper. Gradually stir 
in the boiling water. Stir in pork and 
uncooked spaghetti. Turn into two 
10- or 12-ounce casseroles. 

Cover and bake in a 350° oven 
about 1 hour or till meat and spa- 
ghetti are done, stirring twice. Un- 
cover casseroles and sprinkle with 
remaining grated Parmesan cheese. 
If desired, garnish with green onion 
slices. Makes 2 servings. 


Frankfurter 
Salad 
Sandwiches 


You can substitute % cup chopped 
precooked sausage links or bolo- 
gna for the frankfurters— 


2 frankfurters, coarsely 
chopped 

1 hard-cooked egg, chopped 

Ye cup shredded cheddar 
cheese (2 ounces) 

Y%, cup chopped celery 

2 tablespoons thinly sliced 
green onion 

2 tablespoons mayonnaise or 
salad dressing 

1 teaspoon dried parsley 
flakes 

1 teaspoon prepared mustard 

2 French-style rolls 


In a small bowl combine the 
chopped frankfurters, the chopped 
egg, % cup of the shredded cheese, 
the chopped celery, the thinly sliced 
green onion, mayonnaise or salad 
dressing, dried parsley flakes, and 
prepared mustard. 

Cut a thin slice off the top of 
each loaf of French bread. Hollow 
out the centers of the loaves, leav- 
ing a shell about ¥% inch thick. Fill 
shells with frankfurter mixture. 

Wrap each sandwich in foil and 
bake in a 350° oven about 25 min- 
utes or till heated through. Open 
foil. Sprinkle sandwiches with the 
remaining shredded cheddar 
cheese. Continue baking 2 to 3 
minutes more or till cheese melts. 
Makes 2 servings. 


Macaroni and 
Sausage 
Casserole 


Ys cup elbow macaroni 

2 tablespoons chopped 
onion 

1 tablespoon butter or 
margarine 

4 teaspoons all-purpose flour 

1 cup milk 

¥%2 cup shredded cheddar or 
American cheese 

Y2 Cup frozen peas 

2 fully cooked smoked 
sausage links, sliced (2 
cup) 

2 tablespoons chopped 
pimiento 

Y, cup crushed rich round 
crackers 


Cook macaroni according to 
package directions. Drain; set 
aside. In saucepan cook the 
chopped onion in the butter or 
margarine till tender but not brown. 
Stir in flour. Add milk; cook and stir 
till thickened and bubbly. Stir in 
shredded cheese till melted. Stir in 
cooked macaroni, peas, sliced 
sausage, and chopped pimiento. 

Turn the mixture into two 10- 
ounce casseroles. Sprinkle crushed 
crackers atop casseroles. Bake, 
uncovered, in a 350° oven for 20 
to 25 minutes. Makes 2 servings. 


Frank Manicotti 
Ole 


5 manicotti shells 

5 frankfurters 

1 8%-ounce can refried 
beans 

1 cup chili salsa 

Y2 cup shredded Monterey 
Jack cheese (2 ounces) 


Cook manicotti shells accord- 
ing to package directions; drain. 
Place 1 frank inside each cooked 
manicotti shell. Spread refried 
beans in bottom of an 8x6¥%x2-inch 
baking dish. Arrange the filled shells 
atop beans; pour salsa over. Cover; 
bake in a 350° oven for 35 minutes. 
Uncover; sprinkle with cheese. 
Bake, uncovered, about 5 minutes 
more or till cheese is melted. Makes 
3 servings. 


Sausage Spoon 
Bread 


Y_ cup all-purpose flour 

Y, cup yellow cornmeal 

1 teaspoon sugar 

Ye teaspoon baking powder 

1 beaten egg 

1 8-ounce can cream-style 
corn 

Y, pound bulk pork sausage, 
cooked and drained 

Y, cup shredded Swiss 
cheese 


Combine flour, cornmeal, 
sugar, and baking powder. Stir in 
egg, corn, and cooked sausage. 
Turn mixture into a 15- or 16-ounce 
baking dish. Bake, uncovered, in 
a 350° oven about 40 minutes or 
till knife inserted between center 
and edge comes out clean. Sprin- 
kle with shredded cheese. Bake 2 
to 3 minutes more or till cheese is 
melted. Serves 2. 


eee 
Spicy Sausage 
and Cheese 
Casserole 


Serve this strata-like, make-ahead 
dish for brunch or supper— 


Y, pound bulk Italian sausage 

1 cup crushed tortilla chips 

2 beaten eggs 

¥, cup milk 

Y%_ teaspoon chili powder 

Ye cup shredded cheddar 
cheese (2 ounces) 


In small skillet cook Italian 
sausage till brown; drain off fat. Set 
sausage aside. Sprinkle ha/f of the 
crushed tortilla chips evenly in the 
bottoms of 2 greased 1%-cup in- 
dividual casseroles. Top with the 
cooked sausage; sprinkle with the 
remaining tortilla chips. 

Combine eggs, milk, and chili 
powder. Pour the egg-milk mixture 
over the layers in the casseroles. 
Sprinkle with the shredded ched- 
dar cheese. Cover casseroles and 
chill in the refrigerator several hours 
or overnight. 

Bake, uncovered, in a 350° 
oven about 40 minutes or till a knife 
inserted in the center comes clean. 
Let casseroles stand for 5 minutes 
before serving. Makes 2 servings. 
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Breakfast 
Burritos 


Y, pound bulk pork sausage 

2 tablespoons finely chopped 
onion 

2 tablespoons finely chopped 
green pepper 

2 eggs 

2 tablespoons milk 

Ye teaspoon salt 

Dash pepper 

1 tablespoon butter or 
margarine 

4 6- or 7-inch flour tortillas 

1 small tomato, peeled, 
seeded, and chopped 

Ye cup shredded cheddar 
cheese (2 ounces) 


In skillet cook pork sausage, 
onion, and green pepper till meat 
is brown and onion and green pep- 
per are tender. Drain off fat; set 
aside. In a bowl beat together eggs, 
milk, salt, and pepper. In an 8- or 
10-inch skillet melt butter or mar- 
garine over medium heat; pour in 
egg mixture. Cook, without stirring, 
till mixture begins to set on the bot- 
tom and around edges. Using a 
large spoon or spatula, lift and fold 
partially cooked eggs so _ un- 
cooked portion flows underneath. 
Continue cooking over medium heat 
till eggs are almost cooked 
throughout. Remove from heat. 

Spoon % of the meat mixture 
onto each tortilla near one edge. 
Top with cooked eggs and chopped 
tomato. Roll tortilla around filling. If 
necessary, secure with a wooden 
pick. Arrange on baking tray. 
Sprinkle with cheese. Bake in 350° 
oven about 15 minutes or till heated 
through. Makes 2 servings 


Minty Lamb 
Casserole 


1 pound ground lamb 

Y2 cup chopped onion 

1 clove garlic, minced 

3 tablespoons butter or 
margarine 

3 tablespoons all-purpose 
flour 

2 teaspoon salt 

Y4 teaspoon dried mint, 
crushed, or % teaspoon 
snipped fresh mint 

Y, teaspoon dried oregano, 
crushed 

1% cups milk 

3 beaten eggs 

1 10-ounce package frozen 
chopped spinach, thawed 
and drained 

1 cup cooked rice 

Ye Cup crumbled feta cheese 


In skillet cook lamb, onion, and 
garlic till meat is brown and onion 
is tender; drain off fat. In a small 
saucepan melt butter or marga- 
rine. Stir in flour, salt, mint, and 
oregano. Add milk all at once; cook 
and stir till thickened and bubbly. 
Cook and stir 1 minute more. Grad- 
ually stir the thickened milk mixture 
into beaten eggs. 

Combine the lamb mixture, 
spinach, cooked rice, and feta 
cheese. Stir in hot milk-egg mix- 
ture. Turn mixture into an 8x6%x2- 
inch baking dish. Bake in a 325° 
oven for 45 to 50 minutes. Makes 
6 servings. 


Breakfast Burritos 


: 


3 lamb leg sirloin chops cut 
1 inch thick (1 pound 
total) 

1 tablespoon cooking oil 

2 tablespoons butter or 
margarine 

2 tablespoons all-purpose 
flour 

Ys cup milk 

1 beaten egg 

Ys cup grated Parmesan 
cheese 

1 teaspoon grated onion 

Ye teaspoon pepper 

Paprika 


In skillet slowly brown lamb 
chops on both sides in hot oil about 
10 minutes. Drain well; transfer 
chops to baking tray. In a small 
saucepan melt the butter or mar- 
garine; stir in the all-purpose flour. 
Add milk; cook and stir till mixture 
is thickened and bubbly. Stir half 
of the thickened mixture into the 
beaten egg; return to saucepan. 
Cook for 1 minute more, stirring 
mixture constantly. 

Stirin grated Parmesan cheese, 
onion, and pepper. Spoon mixture 
atop each chop. Sprinkle with pa- 
prika. Bake, uncovered, in a 350° 
oven about 30 minutes or till meat 
is done and topping is lightly 
browned. Remove to serving plates. 
Makes 3 servings. 


COLI SOE ae 
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3°). DeeEs Lamb Chops 


Chicken Livers 
and Wild Rice 
Bake 


This casserole serves six and is 
fancy enough for a dinner party— 


1 6-ounce package long 
grain and wild rice mix 

Y2 cup chopped onion 

2 tablespoons butter or 
margarine 

1 pound chicken livers, 
halved 

1 4-ounce container whipped 
cream cheese 

Ye cup milk 

Y, teaspoon dried basil, 
crushed 

1 10-ounce package frozen 
cut asparagus, thawed 

¥, Cup soft bread crumbs 
(1 slice) 

1 tablespoon butter or 
margarine, melted 


Prepare the rice mix accord- 
ing to package directions; set aside. 
In a skillet cook chopped onion in 
2 tablespoons butter or margarine 
till tender but not brown. Stir in 
halved chicken livers; cook till liv- 
ers are just barely pink. Stir in 
whipped cream cheese, milk, and 
basil. Stirin thawed asparagus and 
cooked rice. Turn mixture into an 
8x6¥ex2-inch baking dish. 

Combine bread crumbs and 1 
tablespoon melted butter or mar- 
garine; sprinkle over rice mixture. 
Bake, uncovered, in a 350° oven 
for 30 to 35 minutes or till the cas- 
serole is heated through. Makes 6 
Servings. 


Curried 
Apple-Chicken 
Scallop 


2 medium apples, cored and 
chopped 

Ye cup finely chopped onion 

Ye cup finely chopped celery 

1 teaspoon curry powder 

2 tablespoons cooking oil 

3 tablespoons all-purpose ~ 
flour 

Y teaspoon Salt 

Ye teaspoon pepper 

1% cups milk 

1 16-ounce can sliced 
potatoes, drained 

2 cups chopped cooked 
chicken 

Ys Cup crushed rich round 
crackers 

Ys cup chopped peanuts 


In skillet cook apple, onion, 
celery, and curry powder, cov- 
ered, in hot oil over medium heat 
about 5 minutes or till tender. Stir 
in flour, salt, and pepper. Add milk. 
Cook and stir till thickened and 
bubbly. Remove from heat. In an 
8x6¥2x2-inch baking dish, layer half 
the potatoes and half the chicken. 
Pour half the apple mixture atop. 
Repeat layers. Bake, covered, ina 
350° oven for 25 to 30 minutes or 
till heated through. Uncover; sprin- 
kle with crushed crackers and pea- 
nuts. Bake about 5 minutes more. 
Makes 4 servings. 


Chicken 
a Orange 


2 chicken thighs 

1 tablespoon dry white wine 

2 teaspoons brown sugar 

2 teaspoons sliced green 
onion 

1 teaspoon finely shredded 
orange peel 

Ye teaspoon dried rosemary, 
crushed 


Place chicken thighs on a 
12x12-inch piece of foil. Turn up 
edges of foil. Combine wine, brown 
sugar, onion, orange peel, and 
rosemary; spoon over chicken 
thighs. Bring up sides of foil, fold- 
ing twice to seal; seal ends. Bake 
in a 350° oven about 45 minutes or 
till chicken is tender. Remove from 
foil packet to serve. Serves 1. 


Barbecue 
Chicken 


4 chicken drumsticks 

2 tablespoons catsup 

2 tablespoons water 

1 teaspoon vinegar 

1 teaspoon Worcestershire 
sauce 

Y2 cup shredded Monterey 
Jack cheese (2 ounces) 

Y, cup finely crushed corn 
chips 


Place chicken drumsticks in 
shallow baking pan. Bake, uncov- 
ered, ina 400° oven for 15 minutes. 
Combine catsup, water, vinegar, 
and Worcestershire sauce. Spoon 
over chicken. Turn chicken pieces 
to coat evenly with sauce. Bake 20 
to 25 minutes longer or till chicken 
is tender. Sprinkle with cheese and 
corn chips; return to oven. Bake for 
3 to 5 minutes more. Serves 2. 


Chutney-Stuffed 
Chicken 


1 whole medium chicken 
breast, skinned, halved 
lengthwise, and boned 

Ya cup cooked rice 

3 tablespoons chutney 

2 tablespoons chopped 
peanuts 

Ye teaspoon onion powder 

1 tablespoon butter or 
margarine 

2 tablespoons orange juice 

1 tablespoon soy sauce 

1 teaspoon snipped parsley 


Place halved chicken breasts 
between 2 pieces of clear plastic 
wrap. Pound out from center with 
meat mallet to form each into a 
Yex5Ve-inch square. Remove 
plastic wrap. 

For stuffing, combine cooked 
rice, chutney, chopped peanuts, 
and onion powder. Spoon about 
Y% cup of the stuffing onto each 
piece of chicken. Fold in the sides; 
roll up jelly-roll style. Place chicken 
rolls, seam side down, in a shallow 
baking pan. 

For basting sauce, melt butter 
or margarine; stir in orange juice, 
soy sauce, and snipped parsley. 
Bake chicken rolls in a 400° oven 
about 20 minutes or till tender, 
basting with sauce once or twice. 
Place chicken rolls on serving plat- 
ter. Brush with any remaining sauce 
before serving. Makes 2 servings. 
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\AIN) Cheesy Chicken 
CRA | Bac: 


1 beaten egg 

¥, cup soft bread crumbs (1 
slice) 

Ys cup shredded carrot 

1 tablespoon thinly sliced 
green onion 

Ye teaspoon pepper 

1 5-ounce can chunk-style 
chicken, drained and 
chopped 

Y2 cup shredded cheddar 

| cheese (2 ounces) 

: 1 tablespoon butter or 
margarine 

Y, cup Slivered almonds 

2 tablespoons all-purpose 
flour 

Y2 teaspoon instant chicken 
bouillon granules 

Ye cup milk 


In mixing bowl combine beaten 
egg, soft bread crumbs, shredded 
carrot, green onion, and pepper. 
Add chopped chicken and shreda- 
ded cheddar cheese; mix well. 
Divide chicken mixture between 2 
well-greased 4%x2¥ex1 ve-inch loaf 
pans. Bake in a 350° oven about 
25 minutes or till done. 

Meanwhile, in small saucepan 
melt butter or margarine; add al- 
monds. Cook and stir till nuts are 
toasted. Blend in flour and instant 
chicken bouillon granules. Add milk 
all at once. Cook and stir till thick- 
ened and bubbly; cook and stir 1 
minute more. Invert chicken loaves 
onto serving plates. Spoon sauce 
over. Makes 2 servings. 


Turkey Stew and 
Cornmeal 
Dumplings 


2 tablespoons chopped 
onion 

2 tablespoons butter or 
margarine 

2 tablespoons all-purpose 
flour 

1 teaspoon instant chicken 
bouillon granules 

Y, teaspoon ground coriander 

Ye teaspoon chili powder 

Dash pepper 

1 cup milk 

1 8%-ounce can whole kernel 
corn, drained 

1 cup chopped cooked 
turkey or chicken 

1 medium tomato, peeled, 
seeded, and chopped 

Y2 cup shredded cheddar 
cheese (2 ounces) 

2 tablespoons chopped 
pitted ripe olives 

¥%3 cup all-purpose flour 

Ys cup yellow cornmeal 

1 teaspoon baking powder 

Y2 teaspoon salt 

Y2 cup milk 

2 tablespoons cooking oil 


Cook onion in butter or mar- 
garine till tender but not brown. 
Blend in 2 tablespoons flour, the 
chicken bouillon granules, corian- 
der, chili powder, and pepper. Add 
1 cup milk. Cook and stir till thick- 
ened and bubbly. Stir in corn, tur- 
key, tomato, cheese, and Olives; 
heat till bubbly. Keep warm. 

Stir together % cup flour, corn- 
meal, baking powder, and salt. 
Combine v2 cup milk and oil. Add 
to dry ingredients all at once; stir 
till moistened. Turn turkey mixture 
into an 8x6¥%2x2-inch baking dish. 
Drop the dough from a tablespoon 
to make 4 mounds atop hot turkey 
mixture. Bake in a 400° oven about 
15 minutes or till topping is lightly 
browned. Makes 4 servings. 


aware 
Spicy-Hot 

Turkey 

Enchiladas 


1 5-ounce can chunk-style 
turkey, drained 

Y2 cup dairy sour cream 

1 tablespoon sliced green 
onion 

1 teaspoon jalapeno pepper 
relish 

1 tablespoon cooking oil 

4 6-inch flour tortillas 

Ys cup tomato sauce 

Dash ground red pepper 

Ye Cup shredded Monterey 

Jack cheese (2 ounces) 


Combine turkey, dairy sour 
cream, sliced green onion, and ja- 
lapeno pepper relish. In small skil- 
let heat the cooking oil. Dip tortillas, 
one at a time, into the hot oil about 
10 seconds or just till tortillas are 
limp. Drain on paper toweling. 

Spoon turkey mixture onto tor- 
tillas; roll up. Place tortilla rolls, seam 
side down, in a shallow baking pan. 
Bake in a 350° oven 10 to 12 min- 
utes or till heated through. 

Combine tomato sauce and red 
pepper; pour atop tortilla rolls. 
Sprinkle with shredded Monterey 
Jack cheese. Return to oven. Bake 
about 2 minutes or till cheese melts. 
Makes 2 servings. 


Baked Turkey 
Sandwich 


Pictured on pages 14 and 15— 


1 tablespoon butter or 
margarine 
1 tablespoon all-purpose 
flour 
Dash pepper 
Ye cup milk 
¥% cup shredded Swiss 
cheese (2 ounces) 
1 tablespoon dry white wine 
1 2%-ounce package very 
thinly sliced turkey 
2 slices frozen French toast, 
toasted 
4 thin slices tomato 
4 thin slices green pepper 
Grated Parmesan cheese 


In small saucepan melt butter 
or margarine. Stir in flour and pep- 
per. Add milk all at once. Cook and 
stir over medium heat till thickened 
and bubbly. Cook and stir 1 minute 
more. Over low heat stir in the Swiss 
cheese and wine, stirring to melt 
cheese. Remove from heat. 

For one sandwich place half 
of the sliced turkey atop 1 piece 
French toast. Layer with half the 
tomato slices; top with half the green 
pepper slices. Repeat for the re- 
maining sandwich. Place both 
sandwiches on baking tray. Pour 
cheese mixture over both sand- 
wiches. Sprinkle sandwiches with 
Parmesan cheese. Bake in a 350° 
oven for 15 minutes or till heated 
through. Makes 2 servings. 


Ee en eee sees: 
Potato-Fish Bake 


2 fresh or frozen fish fillets 

Ys cup plain yogurt 

4 teaspoons all-purpose flour 

Ye cup milk 

Y_ teaspoon dried dillweed 

Ys teaspoon salt 

Dash pepper 

1 cup frozen hash brown 
potatoes with onions and 
peppers 

Ys cup shredded Swiss 
cheese (1 ounce) 

3 tablespoons crushed rich 
round crackers (5 
crackers) 


Thaw fish fillets, if frozen; cut 
fillets into cubes. In small bowl stir 
together the plain yogurt and all- 
purpose flour; gradually stir in milk, 
dillweed, salt, and pepper. Fold in 
fish cubes and hash brown pota- 
toes. Turn fish-potato mixture into 
2 individual casseroles. 

Bake, covered, in a 400° oven 
about 40 minutes or till fish and 
potatoes are done. Sprinkle with 
shredded Swiss cheese and 
crushed crackers. Return to oven; 
bake for 3 to 5 minutes longer 
or till cheese is melted. Makes 2 
Servings. 


Y2 pound large fresh or frozen 
shrimp in shells (10) 

¥%, cup crushed crisp rice 
cereal 

¥% cup finely chopped 
cashews 

Ye teaspoon five-spice powder 
or ground ginger 

4 to 6 fresh, medium whole 
mushrooms 

1 small zucchini, cut into %2- 
inch slices 

Ye Cup frozen small whole 
onions, thawed 

3 tablespoons butter or 
margarine, melted 


Thaw shrimp, if frozen. Shell 
and devein shrimp; set aside. 
Combine crushed cereal, chopped 
cashews, and five-spice powder or 
ginger. Dip shrimp and vegetables 
into melted butter or margarine, 
allowing excess to run off. Roll in 
the cereal mixture, pressing if nec- 
essary so Coating will adhere. 

Place shrimp and vegetables 
inasingle layer on baking tray. Bake 
in a 450° oven for 10 to 15 minutes 
or till shrimp and vegetables are 
done and coating is crispy. Makes 
2 servings. 


(> Ce SD 


MAIN Crispy Shrimp 
Biases and Vegetables 


Scallops and 
Crepes 


6 Main Dish Crepes (see 
recipe, page 24) 
Ye pound fresh or frozen 
scallops 
¥, cup whipping cream 
1 tablespoon all-purpose 
flour 
Dash salt 
Dash pepper 
1 2%-ounce jar sliced 
mushrooms, drained 
2 tablespoons dry white wine 
or sherry 
1 tablespoon snipped chives 
2 slices bacon, crisp-cooked, 
drained, and crumbled 
Snipped chives 


Prepare crepes; set aside. 
Thaw scallops, if frozen. In sauce- 
pan cover scallops with cold water. 
Bring to boiling; reduce heat and 
simmer 1 minute. Drain and halve 
scallops. 

In small saucepan gradually 
add whipping cream to flour, stir- 
ring till smooth. Stir in salt and pep- 
per. Cook and stir over low heat till 
thickened and bubbly. Stir in 
mushrooms, wine, 1 tablespoon 
chives, and crumbled bacon. Re- 
serve half of the mixture. Stir scal- 
lops into the remaining half of the 
mixture. 

Spoon about % cup of the 
scallop mixture down the center of 
unbrowned side of crepe; roll up. 
Place, seam side down, in shallow 
baking dish. Repeat with remain- 
ing crepes. Spoon the reserved 
wine mixture over crepes. Bake in 
a 375° oven for 15 to 18 minutes. 
Sprinkle with additional chives. 
Makes 8 servings. 


Gras 
Crab in 
Coquilles 


2 tablespoons chopped 
celery 

2 tablespoons chopped 
onion 

1 tablespoon butter or 
margarine 

1 tablespoon all-purpose 
flour 

Ya teaspoon dried tarragon, 
crushed 

Dash pepper 

Ya cup milk 

1 6-ounce can crab meat, 
drained, flaked, and 
cartilage removed 

1 small tomato, peeled, 
seeded, and chopped (12 
cup) 

Ys cup soft bread crumbs 

1 tablespoon dry sherry 

2 teaspoons snipped parsley 

1 teaspoon butter or 
margarine, melted 


In small saucepan cook celery 
and onion in the 1 tablespoon but- 
ter till tender but not brown. Stir in 
flour, tarragon, and pepper. Add 
milk. Cook and stir till thickened and 
bubbly. Stir in crab meat, tomato, 
half of the bread crumbs, sherry, 
and parsley. 

Spoon crab mixture into 2 but- 
tered coquilles (individual baking 
shells) or 6-ounce custard cups. 
Toss the remaining bread crumbs 
with the 1 teaspoon melted butter; 
sprinkle over crab mixture. Bake, 
uncovered, in a 400° oven for 15 
to 20 minutes or till browned. Makes 
2 servings. 


nee a 
Salmon Roll-Ups 


1 7%-ounce can salmon, 
drained, flaked, and skin 
and bones removed 

2 tablespoons finely chopped 
green pepper 

1 tablespoon finely chopped 
onion 

2 teaspoons lemon juice 

1 cup packaged biscuit mix 

Ye cup milk 

Sour cream dip with 
French onion 


Combine salmon, green pep- 
per, onion, lemon juice, and dash 
pepper. For dough, combine bis- 
Cuit mix and milk. On lightly floured 
surface roll dough to 12x8-inch 
rectangle. Cut into four 6x4-inch 
rectangles. Place about % cup 
salmon mixture on each. Roll up 
from narrow end; seal edge. Place 
seam side down on greased bak- 
ing tray. Bake in a 450° oven for 10 
to 12 minutes. Serve with dip. Makes 
2 servings. 


Sees 
Tuna Bagelwich 


1 3%-ounce can tuna 

1 small apple, chopped 

Y2 of an 8-ounce can crushed 
pineapple, drained 

Ye of a 4-ounce container 
whipped cream cheese 

1 tablespoon chopped 
pecans 

2 teaspoons mayonnaise 

Dash ground cinnamon 
2 bagels, halved and toasted 
4 slices Swiss cheese 


Drain and flake tuna. Combine 
with apple, pineapple, cream 
cheese, pecans, mayonnaise, and 
cinnamon. On cut side of each ba- 
gel half, place a cheese slice. Top 
with tuna mixture. Bake in a 350° 
oven 15 to 20 minutes or till hot. 
Makes 2 servings. 


Tuna-Topped 
Tater 


1 medium baking potato 

1 teaspoon butter or 
margarine 

Ya cup plain yogurt 

1 tablespoon all-purpose 
flour 

Ye teaspoon dried oregano, 
crushed 

2 tablespoons milk 

Y2 cup shredded process 
Swiss cheese (2 ounces) 

2 tablespoons finely chopped 
green pepper 

1 3%-ounce can tuna, 
drained and flaked 

2 tablespoons crushed 
potato chips (optional) 


Scrub potato with a brush. 
Prick potato with a fork. Bake in a 
425° oven for 40 to 50 minutes. Cut 
potato in half lengthwise. Scoop 
out the insides from both halves. 
Mash slightly. Stir in butter; mix 
well. Pile potato mixture back into 
potato shells. 

In small saucepan combine 
yogurt, flour, and oregano; stir in 
milk. Cook and stir over medium 
heat till thickened and bubbly. Cook 
and stir 1 minute more. Remove 
from heat. Add cheese and green 
pepper; stir till well blended and 
cheese melts. Fold in tuna. 

Place potato halves in 2 au 
gratin dishes. Pour half of the tuna 
mixture over each potato half. Bake 
in a 425° oven for 20 to 25 minutes 
or till heated through and topping 
is lightly browned. If desired, top 
each potato half with 1 tablespoon 
crushed potato chips. Return to 
oven. Bake about 5 minutes more 
or till chips are crispy. Makes 2 
servings. 


BAKING 
MAIN 


DISHES 


HOW TO 
PREPARE 
INDIVIDUAL 
QUICHES 
IN CREPES 


Grease two 10- 
ounce au gratin 
dishes or shallow 
casseroles with 
shortening. Place 
two of the Main-Dish 
Crepes in each of 
the greased dishes. 
Overlap crepes to fit 
dish and ruffle top 
edges carefully. 


Divide the 
chopped cooked 
meat between the 
two crepe-lined 
dishes. Top each 
with half the Italian 
green beans and 
half the shredded 
cheese. Pour half 
the egg-milk mixture 
over each. 


Bake the quiches, 
uncovered, in a 350° 
oven for 25 to 30 
minutes or till done. 
Test for doneness by 
inserting a knife near 
the center of each 
quiche. Make a short 
cut, about % inch 
deep; if any of the 
creamy egg mixture 
remains on the knife 
as it is withdrawn, 
bake the quiches a 
few minutes longer. 


Individual 
Quiches in 
Crepes 


4 Main Dish Crepes (see 
recipe, page 24) 
1 beaten egg 
% cup milk 
2 tablespoons mayonnaise or 
salad dressing 
2 teaspoons all-purpose flour 
Ye teaspoon Salt 
Dash ground nutmeg 
% cup chopped cooked 
chicken, beef, pork, or 
ham 
% of a 9-ounce package 
frozen Italian green 
beans, cooked and 
drained, or one 8-ounce 
can cut Italian green 
eans, drained 
¥%2 cup shredded Monterey 
Jack, mozzarella, or 
Swiss cheese (2 ounces) 
Cherry tomatoes, quartered 
(optional) 
Grated Parmesan cheese 
(optional) 


Prepare crepes; set aside 

For filling combine beaten egg 
milk, mayonnaise or salad dress- 
ing, flour, salt, and nutmeg. Place 
2 of the crepes in each of 2 greased 
10-ounce au gratin dishes or shal- 
low casseroles, ruffling the top 
edges carefully. Divide meat be- 
tween the 2 dishes. Top each with 
half of the green beans and half of 
the cheese. Divide egg mixture be- 
tween casseroles, pouring over 
meat, green beans and cheese 

Bake, uncovered, in a 350° 
oven for 25 to 30 minutes or till done 
Remove from oven. If desired, top 
each casserole with cherry tomato 
quarters and sprinkle with Parme- 
san cheese. Makes 2 servings 


Curried Ham and 
Egg Bake 


The rye croutons you make your- 
self (see tip, right) can be substi- 
tuted for Plain Croutons made from 
other types of bread — 


4 slices boiled ham (about 3 
ounces) 

2 cups plain rye bread 
croutons (3 slices bread) 

1 7%-ounce can semi- 
condensed mushroom 
soup 

Y2 cup dairy sour cream 

1 teaspoon curry powder 

4 eggs 

Y2 cup shredded process 
Swiss cheese (2 ounces) 

Paprika 


In an 8x6%x2-inch baking dish, 
place the boiled ham slices in a 
single layer, overlapping edges 
slightly. Sprinkle the croutons evenly 
over the ham slices. Stir together 
the mushroom soup, sour cream, 
and curry powder. Pour the mush- 
room soup mixture over the crou- 
tons. Bake, uncovered, in a 350° 
oven for 20 minutes. 

Remove from oven. Make 4 
depressions in the crouton layer with 
the back of a spoon. Break eggs, 
one at a time, into a small dish. 
Carefully slide each egg into one 
of the depressions. Return to oven; 
bake 12 to 15 minutes more. Sprin- 
kle with the shredded process Swiss 
cheese and paprika. Bake 2 to 3 
minutes more or till cheese melts. 
Makes 4 servings. 


Transform a lone slice 
of bread, a spare bun, 
or a roll into fresh, crisp 
croutons for salads, 
snacks, or casseroles. 
For Plain Croutons, use 
sliced bread or cut 
buns or unsliced bread 
into %2-inch-thick slices. 
Then brush cut sides of 
bread lightly with 
cooking oil or melted 
butter or margarine 
and cut into %-inch 
cubes. Place buttered 
cubes on foil or 
parchment-lined 
baking tray for easier 
cleanup. Bake the 
cubes in a 300° oven 
for 20 to 25 minutes or 
till cubes are dry. For 
Cheesy Croutons, 
sprinkle bread slices 
with grated Parmesan 
cheese before cutting 
into cubes and baking. 
For Herb Croutons, 

toss warm croutons 
with a light sprinkling 
of your favorite dried 
herbs. For Sesame 
Croutons, toss baked 
cubes with some 
toasted sesame seeds 
(see tip, page 18). 


SAKING Gaara 
SIDE Fruited Coffee 


DISHES. Cake 


1 cup all-purpose flour 

Y2 Cup Sugar 

1 teaspoon baking powder 

Ys teaspoon Salt 

% cup butter or margarine 

1 beaten egg 

Ys cup milk 

Y2 teaspoon vanilla 

Ys Cup pineapple or cherry 
preserves 

Ya cup packed brown sugar 

Ys cup all-purpose flour 

2 tablespoons butter or 
margarine 

Ys cup sliced almonds 


In mixing bowl stir together the 
1 cup flour, the sugar, baking pow- 
der, and salt. Cut in the % cup but- 
ter or margarine till mixture resem- 
bles fine crumbs. Combine egg, 
milk, and vanilla. Add to flour mix- 
ture, stirring till blended. Spread the 
batter in a greased 8x6¥%x2-inch 
baking dish; dollop preserves atop 
by half-teaspoonfuls. 

In small bowl combine the 
brown sugar and the % cup flour; 
cut in the 2 tablespoons butter or 
margarine. Sprinkle the brown sugar 
mixture over batter; sprinkle with 
almonds. Bake in a 350° oven about 
40 minutes or till the cake tests 
done. (If necessary cover with foil 
the last 10 minutes to prevent 
overbrowning.) Serve warm. Makes 
1 coffee cake. 


ee aay ee 
Apple-Nut 
Biscuits 


Ys Cup sugar 
4 cup chopped walnuts 

Y2 teaspoon ground cinnamon 
1% cups packaged biscuit mix 
cup chopped, peeled apple 
Ys cup milk 

2 tablespoons butter, melted 


= 
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Combine sugar, nuts, and cin- 
namon; set aside. In bowl combine 
biscuit mix and apple. Make a well 
in center of apple mixture. Add milk 
all at once, stirring just till mois- 
tened. Divide into 18 portions; 
shape into balls. Roll in melted but- 
ter, then in sugar mixture. Arrange 
in a greased 8x6¥%x2-inch baking 
dish or 2 greased 5x5x2-inch bak- 
ing dishes. Bake in a 400° oven 
about 25 minutes. Remove; serve 
warm. Makes 18 biscuits. 


Coconut- 
Molasses Muffins 


1 cup all-purpose flour 

2 tablespoons sugar 

1 teaspoon baking powder 
4 teaspoon ground ginger 
4 cup shortening 

1 slightly beaten egg 

4 cup milk 

4 cup light molasses 

2 cup flaked coconut 


aS 
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Combine flour, sugar, baking 
powder, ginger, and %4 teaspoon 
salt. Cut in shortening till mixture 
resembles coarse crumbs. Com- 
bine egg, milk, and molasses. Add 
to dry ingredients; stir just till mois- 
tened. Fold in coconut. Line muffin 
pan with paper bake cups; fill % 
full. Bake in a 350° oven for 20 to 
25 minutes. Makes 6 muffins. 


Fruited Coffee Cake 
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SIDE 


Bienes 


Cornmeal 
Rounds 


Ys cup all-purpose flour 

Y, cup yellow cornmeal 

1 tablespoon sugar 

¥Y2 teaspoon baking powder 

Few dashes ground red 

pepper 

1 beaten egg 

3 tablespoons milk 

1 tablespoon cooking oil 

Ys cup shredded cheddar 
cheese 


Combine flour, cornmeal, 
sugar, baking powder, red pep- 
per, and % teaspoon sa/t. Combine 
egg, milk, and oil; add to dry in- 
gredients. Stir just till smooth. Stir 
in cheese just till combined. Turn 
into 2 greased 10-ounce custard 
cups. Bake in 425° oven about 20 
minutes. Makes 2. 


Poppy-Seed 
Muffins 


2 tablespoons sugar 

2 tablespoons butter 

Y, teaspoon finely shredded 
orange peel 

1 egg 

¥, cup all-purpose flour 

¥, teaspoon baking powder 

Ye teaspoon ground nutmeg 

Ys cup milk 

Ys Cup chopped pecans 

2 tablespoons poppy seed 


Beat sugar, butter, and or- 
ange peel with electric mixer. Add 
egg; beat well. Mix flour, baking 
powder, nutmeg, and % teaspoon 
salt. Add to beaten mixture alter- 
nately with milk; beat well. Stir in 
nuts and poppy seed. Line muffin 
pan with paper bake cups; fill % 
full. Bake in 350° oven about 20 
minutes. Makes 6. 


Italian- 
Seasoned Drop 
Biscuits 


Ya cup finely chopped onion 

¥%, teaspoon Italian seasoning 

1 tablespoon butter or 
margarine 

1% cups all-purpose flour 

2 teaspoons baking powder 

Y2 teaspoon Salt 

Y_ cup shortening 

1 beaten egg 

Ys cup milk 

1 tablespoon butter or 
margarine, melted 

4 teaspoons grated Romano 
or Parmesan cheese 


In small saucepan or skillet 
cook onion and Italian seasoning 
in 1 tablespoon butter or margarine 
till onion is tender but not brown. 
In mixing bowl thoroughly stir to- 
gether the flour, baking powder, and 
salt. Cut in shortening till mixture 
resembles coarse crumbs. Com- 
bine egg, milk, and onion mixture, 
and add to flour mixture all at once. 
Stir till dough clings together. Drop 
dough in 8 mounds onto greased 
baking tray. Drizzle 1 tablespoon 
melted butter or margarine over the 
mounds of dough. Sprinkle with 
grated Romano or Parmesan 
cheese. Bake in a 450° oven for 12 
to 15 minutes. Serve warm. Makes 
8 biscuits. 


Zucchini-Nut 
Loaf 


1 beaten egg 

¥2 cup shredded zucchini 

¥3 Cup Sugar 

Ya cup packed brown sugar 

3 tablespoons cooking oil 

2 tablespoons water 

1 cup all-purpose flour 

2 teaspoon baking soda 

Ys teaspoon salt 

Y, teaspoon ground nutmeg 

Y, teaspoon ground cinnamon 

Ye teaspoon ground ginger 

Ye cup raisins 

Y, cup chopped pecans or 
walnuts 


Inamedium mixing bowl com- 
bine egg, shredded zucchini, sugar, 
brown sugar, cooking oil and wa- 
ter; beat the zucchini mixture till well 
blended. 

In small mixing bowl thor- 
oughly stir together the all-purpose 
flour, baking soda, salt, ground 
nutmeg, cinnamon, and ginger; add 
to the zucchini mixture and mix well. 
Stir in raisins and chopped pecans 
or walnuts. 

Turn batter into a well-greased 
7%xX3¥%ex2-inch loaf pan. Bake in a 
350° oven about 40 minutes or till 
bread is done. Cool 10 minutes in 
pan. Remove zucchini loaf from 
pan; cool on wire rack. Wrap and 
store loaf overnight, if desired. 
Makes 1 loaf. 


Oe a ee 
Fennel Braid 


1% cups all-purpose flour 

1 package active dry yeast 

1 teaspoon fennel seed, 
crushed 

Ya Cup milk 

2 tablespoons sugar 

2 tablespoons butter 

1 egg 

¥2 teaspoon finely shredded 
lemon peel 

1 tablespoon lemon juice 

v2 Cup sifted powdered sugar 

Y_ teaspoon vanilla 


In small mixer bowl mix % cup 
of the flour, the yeast, and fennel 
seed. Heat milk, Sugar, butter, and 
Ys teaspoon Salt just till warm (115° 
to 120°); stir constantly. Add to flour 
mixture; add egg, lemon peel, and 
juice. Beat at low speed of electric 
mixer for Ye minute, scraping bowl 
constantly. Beat 3 minutes at high 
speed. Stir in aS much remaining 
flour as you can mix in with a spoon. 
Turn out onto lightly floured sur- 
face. Knead in enough remaining 
flour to make a moderately soft 
dough that is smooth and elastic 
(3 to 5 minutes total). Shape into a 
ball. Place in lightly greased bowl; 
turn once. Cover; let rise in warm 
place till double (about 45 min- 
utes). Punch down; divide in thirds. 
Cover; let rest 10 minutes. Roll each 
portion into a 12-inch-long rope. 
Line up the 3 ropes, 1 inch apart, 
on the greased baking tray. Braid 
ropes loosely. Pinch ends together 
and tuck under, forming a loaf about 
7 inches long. Cover; let rise in a 
warm place till nearly double (about 
30 minutes). Bake in a 375° oven 
for 15 to 20 minutes, covering with 
foil last 5 minutes of baking. Re- 
move from tray; cool on wire rack. 
For icing combine powdered sugar, 
vanilla, and enough additional milk 
to make of drizzling consistency. 
Drizzle over loaf. Makes 1 loaf. 


Cherry-Banana 
Loaf 


Ys Cup sugar 

3 tablespoons shortening 

1 egg 

¥, cup all-purpose flour 

Ye teaspoon baking soda 

Dash salt 

Ys cup mashed banana (1 
medium banana) 

2 tablespoons milk 

Y, cup drained maraschino 
cherries, quartered 

3 tablespoons chopped 
walnuts 


In small mixer bowl cream to- 
gether the sugar and shortening till 
well blended. Add egg; beat well. 
Stir together all-purpose flour, bak- 
ing soda, and salt. Combine the 
mashed banana and milk. Add the 
flour mixture to the creamed mix- 
ture alternately with the banana 
mixture, mixing well after each ad- 
dition. Stir in the quartered mar- 
aschino cherries and chopped 
walnuts. 

Turn the batter into 3 well- 
greased 4%x2¥%x1%-inch loaf pans. 
Bake in a 350° oven for 20 to 25 
minutes or till bread tests done. 
Remove loaves from oven; let bread 
cool in the pans for 10 minutes. 
Remove loaves from pans and cool 
completely on a wire rack. Makes 
3 loaves. 


Turn a bread slice 
into a toast ring or a 
toast cup to make 
creamed seafood or 
chicken @ Ia king a 
noteworthy entrée. 


For a toast ring, use 
two round cookie 
cutters, one 3-inch and 
one 2%-inch, either 
scalloped or plain. Cut 
two circles of bread 
using the 3-inch cutter. 
With the small cutter, 
remove the center 
from one of the circles 
to form a ring. Spread 
the other bread circle 
with softened butter or 
margarine. Place the 
bread ring atop the 
circle. Bake in a 350° 
oven about 15 minutes. 


For a toast cup, trim 
the crust from a slice 
of sandwich-style 
bread. Spread one 
side with softened 
butter or margarine. 
Carefully press into an 
ungreased muffin pan 
or 6-ounce custard 
cup, buttered side up. 
Bake in a 350° oven 
about 15 minutes. 


Cocoa Crunch 
Ring 

A quick and easy coffee cake that's 
extra special— 


4 tablespoons butter or 
margarine, melted 

Ys cup finely chopped pecans 

Ya Cup presweetened cocoa 
powder 

1 package (10) refrigerated 
biscuits 

Ye cup sifted powdered sugar 
(optional) 

2 teaspoons milk (optional) 


Pour 1 tablespoon of the melted 
butter or margarine into a 3-cup 
oven-proof ring mold; lift and tilt 
mold to coat sides. Combine 
chopped pecans and presweet- 
ened cocoa powder; sprinkle half 
into the mold. Cut refrigerated bis- 
Cuits into quarters. Dip biscuit 
quarters into the remaining 3 ta- 
blespoons melted butter. 

Place half the biscuit quarters 
atop the nut layer. Sprinkle the re- 
maining nut mixture atop, then place 
the remaining biscuit quarters atop 
nut layer. Bake in a 375° oven 20 
to 25 minutes or till golden brown. 
Cool for 5 minutes in pan; invert 
pan onto a serving plate. If desired, 
combine powdered sugar with milk. 
Drizzle over warm coffee cake. 
Makes 1 coffee cake. 


(ae a 
Mustard Buns 


1% to 2 cups all-purpose flour 

1 package active dry yeast 

¥%; cup milk 

2 tablespoons shortening 

1 tablespoon sugar 

Y2 teaspoon salt 

1 egg 

Ya Cup cornmeal 

2 tablespoons prepared 
mustard or horseradish 
mustard 


In small mixer bow! combine 
¥, cup of the flour and the yeast. 
In saucepan heat together milk, 
shortening, sugar, and salt just till 
warm (115° to 120°) and shortening 
almost melts, stirring constantly. 
Add to flour mixture; add egg, 
cornmeal, and mustard. Beat at low 
speed of electric mixer % minute, 
scraping sides of bowl constantly. 
Beat 3 minutes at high speed. Stir 
in aS much of the remaining flour 
as you can mix in with a spoon. 
Turn out onto lightly floured sur- 
face. Knead in enough of the re- 
maining flour to make a moderately 
stiff dough that is smooth and elas- 
tic (6 to 8 minutes total). Shape into 
a ball. Place in a greased bowl: 
turn once. Cover; let rise in warm 
place till double (30 to 45 minutes). 
Punch down; divide dough in half. 
Cover; let rest 10 minutes. Shape 
1 portion at a time into 3 smooth 
balls; keep remaining dough in re- 
frigerator till time to be shaped. 
Place on greased baking tray 
sprinkled with a little additional 
cornmeal. With palm of hand flat- 
ten balls to 4-inch circles. Cover 
and let rise till nearly double (about 
30 minutes). Bake in a 375° oven 
about 15 minutes. remove from 
baking tray; cool on wire rack. 
Makes 6 buns. 


Whole Wheat 
Bread 


22 to 3 cups whole wheat 
flour 
1 package active dry yeast 
1 cup milk 
Ys cup honey 
2 tablespoons cooking oil 
1% teaspoons salt 


In mixer bowl combine 1% cups 
of the whole wheat flour and the 
yeast. Heat together milk, honey, 
oil, and salt till just warm (115° to 
120°); stir constantly. Add to flour 
mixture in mixer bowl. Beat at low 
speed of electric mixer for % min- 
ute, scraping sides of bowl. Beat 
3 minutes at high speed. Stir in as 
much of the remaining whole wheat 
flour as you can with a spoon. 

Turn out onto lightly floured 
surface; knead in enough of the 
remaining flour to make a moder- 
ately stiff dough that is smooth and 
elastic (6 to 8 minutes). Shape into 
a ball. Place in greased bowl, turn- 
ing once to grease surface. Cover; 
let rise in warm place till double 
(about 1% hours). Punch dough 
down; divide in half. Cover and let 
rest 10 minutes. Shape into 2 loaves. 

Place in 2 greased 7'2x3¥x2- 
inch loaf pans. Cover; let rise till 
nearly double (about 45 minutes). 
Bake in a 350° oven for 35 to 40 
minutes. Remove from pans. Cool 
on wire rack. Makes 2 loaves. 
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Rye-Kraut Bread = S|[)E 


1% to 1% cups all-purpose 

flour 

1 package active dry yeast 

1 to 2 teaspoons caraway 
seed 

Ye Cup sauerkraut, rinsed, 
well-drained, and 
snipped 

Y2 cup water 

Y4 cup packed brown sugar 

1 tablespoon cooking oil 

Y2 teaspoon salt 

1 egg 

1 cup rye flour 

1 beaten egg yolk 


In mixer bowl combine 1% cups 
all-purpose flour, yeast, and car- 
away seed. Heat together the 
sauerkraut, water, brown sugar, oil 
and salt just till warm (115° to 120°); 
stir constantly. Add to flour mixture; 
add egg. Beat at low speed of 
electric mixer % minute, scraping 
bowl. Beat 3 minutes at high speed. 
Stir in rye flour and as much re- 
maining all-purpose flour as you can 
mix in with a spoon. 

Turn out onto lightly floured 
surface. Knead in enough remain- 
ing all-purpose flour to make a 
moderately stiff dough that is 
smooth and elastic (6 to 8 minutes 
total). Shape into a ball. Place in 
lightly greased bowl; turn once. 
Cover; let rise in warm place till 
double (about 1% hours). Punch 
down. divide in half. Cover; let rest 
10 minutes. 

Shape into two 7- or 8-inch 
oblong loaves. Wrap, seal, label, 
and freeze 1 loaf. Place other loaf 
on greased baking tray. Cover; let 
rise till nearly double (about 40 
minutes). Brush with mixture of 
beaten egg yolk and water. Bake 
in a 350° oven 40 to 45 minutes. 
Cool. To bake frozen loaf, thaw 1% 
hours. Bake as above. 
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Orange Rolls 


Also try cherry or boysenberry jam 


Ys Cup Orange marmalade 

1 tablespoon butter or 
margarine, melted 

Ye package (112 teaspoons) 
active dry yeast 

Ya Cup warm water (110° to 
115°) 

1 cup packaged biscuit mix 

¥Y2 teaspoon finely shredded 
orange or lemon peel 


Combine marmalade and 
melted butter or margarine. Spoon 
mixture into bottoms of 6 muffin 
pans. Set aside. Soften yeast in 
warm water. Add biscuit mix and 
shredded peel to yeast mixture, 
stirring till dry ingredients are mois- 
tened. By hand, beat about 20 
strokes. Spoon batter atop mar- 
malade mixture in muffin pans. Bake 
in a 375° oven 12 to 15 minutes. 
Loosen sides; invert onto serving 
plate. Makes 6 rolls. 


Syphe are 
Cheesy Noodles 


1% cups medium noodles 

¥%; cup cream-style cottage 
cheese with chives 

2 tablespoons mayonnaise or 
salad dressing 

¥2 cup shredded Swiss 
cheese (2 ounces) 

1 tablespoon sesame seed, 
toasted 


Cook noodles according to 
package directions; drain. Com- 
bine noodles, cottage cheese, and 
mayonnaise or salad dressing. Turn 
noodle mixture into a greased 
6%x6¥2x2-inch baking dish. Sprin- 
kle with Swiss cheese and sesame 
seed. Bake in a 350° oven about 
20 minutes or till heated through. 
Makes 2 servings. 


Walnut Stuffing 
Balls 


Ys cup chopped onion 

Ys cup chopped celery 

3 tablespoons butter or 
margarine 

1 beaten egg 

Ys teaspoon salt 

Ys teaspoon poultry 
seasoning 

Ye teaspoon pepper 

3 slices whole wheat or white 
bread, cut into %-inch 
cubes (about 2 cups) 

Y2 cup finely chopped walnuts 

2 tablespoons finely snipped 
parsley 

2 tablespoons toasted wheat 
germ 

Y, teaspoon instant chicken 
bouillon granules 

Ys cup hot water 


Cook onion and celery in but- 
ter or margarine till tender but not 
brown. Combine the beaten egg, 
salt, poultry seasoning, and pep- 
per; stir in bread cubes, chopped 
walnuts, snipped parsley, wheat 
germ, and cooked onion mixture. 
Dissolve instant chicken bouillon 
granules in water. Add to bread 
mixture, tossing lightly to moisten. 
Using about % cup of the mixture 
for each, shape mixture into 4 balls. 
Place stuffing balls on greased 
baking tray. Bake in a 350° oven 
about 15 minutes or till heated 
through. Makes 4 servings. 


Cheddar-Sauced 
Vegetables 


¥% pound fresh cauliflower, 
broccoli, and/or brussels 
sprouts 
2 tablespoons finely chopped 
onion 
1 tablespoon butter or 
margarine 
1 tablespoon all-purpose 
flour 
Y2 cup milk 
Y, cup shredded cheddar 
cheese (1 ounce) 
Dash salt 
Dash pepper 
2 tablespoons grated 
Parmesan cheese 
Paprika 


Cut cauliflower into flowerets; 
cut off broccoli buds, and cut re- 
maining part of spears into 1-inch 
pieces; halve large brussels sprouts 
(should have 2 cups total). Cook 
vegetables, covered, in small 
amount of boiling salted water about 
10 minutes or till tender; drain. In 
small saucepan cook onion in the 
butter or margarine till tender but 
not brown. Stir in flour; add milk all 
at once. Cook and stir till thickened 
and bubbly. Stir in cheddar cheese; 
cook and stir till cheese melts. Sea- 
son with salt and pepper. Pour some 
of the cheese mixture into a 2-cup 
casserole. Top with vegetable(s); 
pour remaining mixture over. 
Sprinkle with the Parmesan cheese 
and paprika. Bake in a 350° oven 
about 15 minutes or till heated 
through. Serve at once. Makes 3 
servings. 


Zucchini 
Parmigiana 


1 small zucchini, thinly sliced 
(1 cup) 

2 tablespoons grated 
Parmesan cheese 

Ye teaspoon dried basil, 
crushed 

Y, Cup pizza sauce 

2 tablespoons shredded 
mozzarella cheese 


In small plastic bag toss zuc- 
chini slices with Parmesan cheese 
and basil. Place in an 8- or 10-ounce 
casserole. Pour pizza sauce over. 
Bake, covered, in a 350° oven for 
35 minutes. Uncover; sprinkle with 
mozzarelia cheese. Return to oven; 
bake, uncovered, about 5 minutes 
or till cheese is melted. Makes 1 
serving. 


Wild Rice and 
Vegetable Bake 


Ys cup wild rice 

1 small tomato, peeled, 
seeded, and chopped 

Y% cup slivered almonds 

3 tablespoons thinly sliced 
green onion 

¥, cup chicken broth 

Ye cup chopped carrot 

i teaspoon dried basil, 
crushed 


Run cold water over rice in 
strainer about 1 minute, lifting rice 
to rinse well. In 1-quart casserole 
combine rice, tomato, almonds, and 
green onion. In small saucepan 
combine broth, carrot, and basil. 
Bring to boiling; reduce heat and 
simmer, covered, 5 minutes. Stir into 
mixture in casserole. Cover and 
bake in a 350° oven for 60 to 70 
minutes or till rice is done. Makes 
3 servings. 


Herb-Stuffed 
Tomatoes 


4 large tomatoes 

1 cup herb-seasoned stuffing 
mix 

2 tablespoons sliced green 
onion 

2 tablespoons butter or 
margarine, melted 

Dash pepper 

Ya cup grated Romano or 

Parmesan cheese 


Slice a thin portion off the top 
of each tomato; discard tops. Scoop 
out the pulp from each tomato. 
Discard seeds; drain and chop to- 
mato pulp. Cut a scalloped pattern 
around top edge of tomatoes, if 
desired. Invert the tomato shells on 
paper toweling to drain. 

In a small bowl combine the 
chopped tomato pulp, herb-sea- 
soned stuffing mix, sliced green 
onion, butter or margarine, and 
pepper. Lightly salt the tomato 
shells; fill with the stuffing mixture. 
Sprinkle with the grated Romano or 
Parmesan cheese. Place tomatoes 
on baking tray. Bake, uncovered, 
in a 375° oven about 20 minutes or 
till stuffing mixture is heated through 
and cheese is lightly browned. 
Garnish with parsley, if desired. 
Makes 4 servings. 
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DISHES Rolls 


4 large romaine leaves 

Ye cup cooked rice 

Y2 cup shredded cucumber 

Ys cup shredded carrot 

2 tablespoons finely chopped 
onion 

2 tablespoons mayonnaise or 
salad dressing 

1 tablespoon plain yogurt 

Ys teaspoon salt 

Ys teaspoon dried dillweed 

Dash pepper 
1 tablespoon water 


Immerse romaine leaves in 
boiling water for 2 to 3 minutes or 
just till limp; drain well. Remove stem 
end of heavy center vein from ro- 
maine leaves. Combine the cooked 
rice, shredded cucumber, shrea- 
ded carrot, finely chopped onion, 
mayonnaise or salad dressing, yo- 
gurt, salt, dillweed, and pepper. 

Place % of the rice-vegetable 
mixture in the center of each ro- 
maine leaf. Fold in the sides of each 
leaf. Fold ends to overlap atop the 
rice-vegetable mixture. Place rolls, 
seam side down, in an 8x4x2-inch 
loaf pan. Pour 1 tablespoon water 
over the stuffed romaine rolls. Bake, 
covered, in a 350° oven about 20 
minutes or till heated through. 
Makes 2 servings. 


Romaine Rice Rolls 
Cheesy Potato Boats 
(see recipe, page 49) 
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Bavarian Bean 
Bake 


1 8-ounce can French-style 
green beans, drained 
¥Y2 small apple, cored and 
sliced 
Dash pepper 
Caraway seed 
1 teaspoon butter or 
margarine 


In a 10-ounce baking dish 
combine beans, apple, and pep- 
per. Sprinkle lightly with caraway 
seed. Dot with butter. Bake, cov- 
ered, in a 375°-.oven for 25 to 30 
minutes or till apple is tender. Makes 
2 servings. 


Corn-Filled 
Squash 


1 small acorn squash (*% to 1 
pound) 

Y2 cup drained, canned whole 
kernel corn 

1 tablespoon butter or 
margarine 

2 tablespoons dairy sour 
cream 

2 tablespoons cooked bacon 
pieces or 2 slices bacon, 
crisp-cooked, drained, 
and crumbled 


Halve squash lengthwise; 
scoop out seeds. Place halves, cut 
side down, on baking tray. Bake in 
a 350° oven for 40 to 45 minutes 
or till tender. Turn squash cut side 
up; sprinkle with a little salt and 
pepper. Spoon corn into squash 
halves; dot with butter. Bake 5 to 
10 minutes more or till heated 
through. Top with sour cream and 
bacon pieces. Makes 2 servings. 


Baked Tomato- 
Asparagus Puffs 


1 cup cut fresh asparagus 
1 tablespoon butter or 


margarine 

1 tablespoon all-purpose 
flour 

Ys cup vegetable juice 
cocktail 


Y2 cup shredded cheddar 
cheese (2 ounces) 
Y_ teaspoon salt 
Dash ground red pepper 
2 beaten egg yolks 
1 cup soft bread crumbs 
(about 1% slices bread) 
2 egg whites 


In a 1-quart saucepan cook 
asparagus in butter or margarine 
over low heat 8 to 10 minutes or till 
tender. If desired, reserve several 
tips for garnish. Blend flour into 
cooked asparagus. Add vegetable 
juice cocktail all at once. Cook and 
stir till thickened and bubbly. Add 
cheese, salt, and red pepper, stir- 
ring till cheese is melted. Remove 
from heat. Gradually stir about ha/f 
the hot mixture into egg yolks; return 
all to saucepan. Stir in bread crumbs. 
Beat egg whites till stiff peaks form; 
fold in cheese mixture. Pour into 4 
ungreased 6-ounce custard cups. 
Place reserved asparagus tips atop. 
Bake, uncovered, in a 325° oven for 
20 to 25 minutes or till a knife in- 
serted halfway between center and 
edge comes out clean. Makes 4 
servings. 


HOW TO 
PREPARE 
CHEESY 
POTATO 
BOATS 


Choose large bak- 
ing potatoes and 
bake till tender. Cool 
the potatoes. To 
make potato boats, 
halve potatoes 
lengthwise and use 
a spoon to scoop 
out the inside, leav- 
ing a %-inch shell. 
Mash the scooped- 
out potato; beat in 
cottage cheese, 
French salad dress- 
ing, pimiento, and 
salt. Beat in some 
milk if necessary to 
make the potatoes 
fluffy. 


For a decorative 
touch, pipe the 
mashed potato mix- 
ture into the potato 
shells. Fit a pastry or 
decorating bag with 
a star tip and then 
spoon the mashed 
potato mixture into 
the bag. Squeeze 
the bag gently but 
firmly to pipe the 
mixture into the 
shells. Or, simply 
spoon the mashed 
potato mixture into 
the shells. 


Cheesy Potato 
Boats 


Pictured on page 47 — 


2 large baking potatoes 

¥, cup cream-style cottage 
cheese with chives 

2 teaspoons French salad 
dressing 

1 teaspoon chopped 
pimiento 

Milk 


Scrub potatoes; prick skins. 
Bake in a 425° oven about 1 hour 
and 10 minutes. Cut potatoes in 
half lengthwise; scoop out insides, 
leaving ¥%-inch shells. Mash po- 
tato; beat in cottage cheese, dress- 
ing, pimiento, and ¥% teaspoon salt. 
If necessary, beat in enough milk to 
make fluffy. Sooon or pipe into po- 
tato shells. Bake, covered, in a 350° 
oven for 25 to 30 minutes or till heated 
through. Serves 4. 


Sweet Potato 
Puffs 


1 8-ounce can sweet 
potatoes, drained 
1 tablespoon butter or 
margarine, softened 
Dash ground allspice 
1 tablespoon orange juice 


1 egg 
Butter or margarine, melted 


Mash sweet potatoes with a 
potato masher or on low speed of 
electric mixer. Add 1 tablespoon 
butter or margarine and allspice; 
mix well. Gradually mix in orange 
juice till potatoes are light and fluffy. 
Add egg; mix well. Spoon into 4 
mounds on greased baking tray. 
Brush with melted butter or mar- 
garine. Bake in a 425° oven for 15 
to 20 minutes. Makes 2 servings. 
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Orange Marbled 
Pound Cake 


Ye cup butter or margarine 

2 eggs 

Y cup milk 

1% cups all-purpose flour 
¥%2 teaspoon baking powder 
Dash salt 

¥%, Cup sugar 

¥2 teaspoon finely shredded 
orange peel 

2 tablespoons orange juice 

2 tablespoons chocolate- 
flavored syrup 


Bring butter or margarine, 
eggs, and milk to room tempera- 
ture. Grease two 6x3x2-inch loaf 
pans; set aside. Stir together flour, 
baking powder, and salt. 

In mixer bowl beat butter or 
margarine at medium speed with 
electric mixer till fluffy. Gradually 
add sugar, beating till light and 
fluffy. Add eggs, one at a time, 
beating at medium speed for 4 
minutes after each addition; scrape 
bowl often. Add milk, orange peel, 
and orange juice; beat at low speed 
till blended. Gradually add dry in- 
gredients to beaten mixture, beat- 
ing at low speed just till smooth. 

Divide batter in half. Stir choc- 
olate-flavored syrup into half of the 
batter. In loaf pans alternate 
spoonfuls of light and dark batters. 
Using a narrow spatula, stir gently 
through batter to marble. Bake in 
a 325° oven about 45 minutes or 
till a wooden pick inserted in center 
comes out clean. Cool 10 minutes 
on wire rack. Remove cake loaves 
from pans; cool thoroughly. Makes 
6 servings. 


Carrot Cake 
Loaves 
Pictured on pages 14 and 15— 


Ys cup all-purpose flour 
2 tablespoons toasted wheat 
germ 
Y4 teaspoon baking powder 
Y%, teaspoon baking soda 
Y_ teaspoon salt 
Y, teaspoon ground cinnamon 
Y, teaspoon ground nutmeg 
Y_ teaspoon finely shredded 
orange peel 
1 beaten egg 
1 medium carrot, finely 
shredded (‘2 cup) 
Ya cup sugar 
3 tablespoons cooking oil 
Cream Cheese Frosting or 
canned creamy white 
frosting (optional) 
Chopped walnuts (optional) 


Grease and flour two 4¥%x 
2¥%x1%-inch loaf pans; set aside. 
Stir together flour, wheat germ, 
baking powder, baking soda, salt, 
cinnamon, nutmeg, and shredded 
orange peel. Stir together the egg, 
shredded carrot, sugar, and cook- 
ing oil. Add the carrot mixture to 
dry ingredients; mix well. 

Turn batter into the prepared 
loaf pans. Bake in a 350° oven about 
20 minutes or till a wooden pick 
inserted in center comes out Clean. 
Cool on wire rack for 10 minutes. 
Remove from pans; cool thor- 
oughly on wire rack. If desired, frost 
sides and tops of cake loaves with 
Cream Cheese Frosting or canned 
frosting; sprinkle tops with chopped 
walnuts. Makes 4 servings. 

Cream Cheese Frosting: Ina 
small mixer bowl combine ¥% of a 
3-ounce package softened cream 
cheese, % teaspoon vanilla, and 
dash salt. Beat till creamy. Grad- 
ually add % to 1 cup sifted pow- 
dered sugar, beating till smooth and 
of spreading consistency. 


Peach 
Upside-Down 
Cake 


1 8%-ounce can peach slices 
1 tablespoon butter or 
margarine, melted 

3 tablespoons brown sugar 
Ys cup chopped nuts 
3 tablespoons shortening 
Ys cup sugar 
Y2 teaspoon vanilla 
1 egg 
¥%, cup all-purpose flour 

1% teaspoons baking powder 
Y% teaspoon salt 


Drain peach slices, reserving 
the liquid. Pour melted butter into 
the bottom of an 8x6%x2-inch bak- 
ing dish. Stir in brown sugar and 17 
tablespoon of the reserved peach 
liquid. If necessary, add water to 
remaining peach liquid to make % 
cup; set aside. Arrange peach 
slices in baking dish; sprinkle with 
nuts. Bake in a 350° oven about 5 
minutes or till peaches are hot. 

Meanwhile, in a small mixer 
bowl beat shortening about 30 
seconds. Add sugar and vanilla; 
beat till well combined. Add egg; 
beat 1 minute. Stir together flour, 
baking powder, and salt; add to 
shortening mixture alternately with 
the % cup reserved peach liquid, 
beating after each addition. Spread 
batter atop the hot peach slices. 

Bake in a 350° oven about 40 
minutes or till a wooden pick in- 
serted in the center of the cake 
comes out clean. Cool for 5 min- 
utes on a wire rack; invert onto a 
serving plate. Serve warm. Makes 
6 servings. 


Cherry- 
Chocolate Nut 
Cupcakes 


Y2 cup all-purpose flour 

1 teaspoon baking powder 

Ye teaspoon salt 

2 tablespoons butter or 
margarine 

Ys Cup Sugar 

1 egg 

1 square (1 ounce) 
unsweetened chocolate, 
melted and cooled 

3 tablespoons dairy sour 
cream 

Ye cup milk 

2 tablespoons cherry 
preserves 

2 tablespoons chopped 
walnuts 


Stir together flour, baking 
powder, and salt. In mixer bowl beat 
butter or margarine about 30 sec- 
onds. Add sugar and beat till well 
combined. Add egg; beat 1 min- 
ute. Stir in cooled chocolate and 
sour cream. 

Add dry ingredients and milk 
alternately to beaten mixture, beat- 
ing at low speed with electric mixer 
after each addition just till com- 
bined. Cut up any large pieces of 
cherry preserves. Stir preserves and 
walnuts into batter. 

Line muffin pan with paper 
bake cups; fill % full. Bake in a 375° 
oven about 20 minutes or till a 
wooden pick inserted in center 
comes out clean. Cool on wire rack. 
Makes 6 cupcakes. 


Banana Split 
Alaskas 


You can substitute peppermint ice 
cream for the strawberry ice cream 
and sprinkle the sides with crushed 
peppermint candy— 


1 doughnut, cut in half 
horizontally 
Y2 banana, sliced 
Strawberry ice cream 
Chocolate-flavored syrup 
2 tablespoons finely chopped 
pecans 
2 egg whites 
Y2 teaspoon vanilla 
Y% teaspoon cream of tartar 
Ys Cup Sugar 
VY, cup finely chopped pecans 
or toasted coconut 


Place doughnut halves, cut 
side up, on baking tray. Cover each 
half with banana slices, trimming 
slices even with doughnut edges if 
necessary. Top with a 1-inch layer 
of ice cream. Using a spoon, scoop 
out a shallow indentation in center 
of the ice cream. Fill indentations 
with some chocolate syrup and the 
2 tablespoons chopped pecans. 
Place in freezer while preparing 
meringue. 

For meringue, in a small mixer 
bowl beat egg whites, vanilla, and 
cream of tartar to soft peaks. Grad- 
ually add sugar, beating till stiff 
peaks form. 

Remove doughnut halves from 
freezer. Quickly spread with me- 
ringue, sealing edges to baking tray 
all around. Swirl to make peaks. 
Sprinkle sides with % cup chopped 
pecans or coconut. Cover loosely; 
freeze till firm. Bake, uncovered, in 
a 450° oven for 2 to 3 minutes or 
till meringue is lightly browned. 
Serve immediately. Serves 2. 


LING ae ea 
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Peach Crisps 


2 tablespoons sugar 

1 tablespoon all-purpose 
flour 

Ye teaspoon ground cinnamon 

2 cups sliced, peeled fresh 
peaches or one 16-ounce 
package frozen peach 
slices, thawed 

1 tablespoon grenadine 
syrup 

2 teaspoons lemon juice 

Ys Cup quick-cooking rolled 
oats 

Ya cup packed brown sugar 

2 tablespoons all-purpose 
flour 

2 tablespoons butter or 
margarine 


In amedium mixing bowl com- 
bine sugar, 1 tablespoon flour, and 
cinnamon. Add fresh or thawed 
peach slices and toss till well 
coated. Carefully stir in grenadine 
syrup and lemon juice. Divide the 
peach mixture evenly among four 
6-ounce custard cups or ramekins. 

For crumb topper, in a small 
bow! combine quick-cooking rolled 
oats, brown sugar, and 2 table- 
spoons flour. Cut in the butter or 
margarine till mixture resembles 
coarse crumbs. Sprinkle crumb 
topper evenly over peach mixture 
in custard cups. Bake ina 375° oven 
about 30 minutes or till the crumb 
topping is golden brown. Serve 
warm. Makes 4 servings. 


eae 
Fruit-Yogurt 
Shortcakes 


The sour cream in the batter adds 
a distinctive flavor to these individ- 
ual shortcakes— 


¥Y2 cup packaged biscuit mix 
2 teaspoons sugar 
3 tablespoons vanilla yogurt 
2 teaspoons milk 
1 cup assorted fresh fruit, 
drained canned fruit, or 
thawed frozen fruit 
Y2 cup vanilla yogurt 


Use two 3-inch baking rings or 
make two 3-inch diameter strips of 
heavy foil, 1-inch high. Grease and 
flour two 3-inch diameter circles on 
a flat piece of foil; place on toaster 
oven baking pan. Grease and flour 
the inside of the rings. Place rings 
atop the greased areas on the 
piece of foil; set aside. For short- 
cakes, stir together the packaged 
biscuit mix and sugar. Add sour 
cream and milk; stir just till mois- 
tened. Turn batter into prepared 
tuna cans. Bake in a 450° oven for 
15 to 18 minutes or till golden 
brown. Cool in cans for 5 minutes. 
Remove shortcakes from cans. 

Slice or cut up fruit as neces- 
sary. Stir remaining yogurt till it 
reaches sauce consistency. Slice 
each shortcake in half horizontally. 
Place the bottom shortcake slices 
on serving plates. Add half of the 
fruit and half of the yogurt. Top with 
the remaining shortcake slices. 
Add the remaining fruit; drizzle 
with the remaining yogurt. Makes 
2 servings. 


Fruit-Yogurt Shortcakes 
Almond Cream Cones (see 
recipe, page 55) 
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HOW TO 
MAKE 
ALMOND 
CREAM 
CONES 


Drop level table- 
spoons of batter 3 to 
3% inches apart on 
the ungreased bak- 
ing tray. These 
cookies spread, so 
be sure to drop only 
two cookies at a 
time on the tray. 
Bake the cookies in 
a 350° oven for 6 to 
7 minutes. 


Don't try to re- 
move the baked 
cookies from the 
baking tray until they 
cool 1 to 2 minutes. 
Then remove the 
cookies using a wide 
metal spatula. If the 
cookies are difficult 
to remove from the 
tray, reheat them in 
the oven about 30 
seconds. 


Immediately roll 
each cookie into a 
cone. Grasp oppo- 
site sides and bring 
the edges together; 
overlap the edges to 
form a cone shape. 
Or, for uniform size, 
use a metal cone to 
shape the cookies. If 
cookies harden be- 
fore rolling, reheat 
them in the oven 
about 30 seconds 
and then roll. 


Almond Cream 
Cones 


Pictured on page 53— 


3 tablespoons brown sugar 

2 tablespoons butter or 
margarine, melted 

1 tablspoon dark corn syrup 

1 teaspoon Amaretto 

Ys cup all-purpose flour 

¥Y% teaspoon ground nutmeg 

Dash salt 

Y2 cup whipping cream 

1 tablespoon Amaretto 

1 tablespoon chopped 
pistachio nuts or sliced 
almonds, toasted 


In a small mixing bowl com- 
bine brown sugar, melted butter or 
margarine, corn syrup, and 1 tea- 
spoon Amaretto; mix well. Stir to- 
gether flour, nutmeg, and salt; stir 
into brown sugar mixture. Drop 
batter by level tablespoonfuls 3 to 
3% inches apart onto ungreased 
baking tray. (Bake only 2 cookies 
at a time; the batter will spread.) 
Bake the cookies in a 350° oven for 
6 to 7 minutes. 

Let cool for 1 to 2 minutes. While 
cookies are still warm remove one 
at a time with a wide metal spatula 
and immediately roll each to form 
a cone. (For uniform size, use a 
metal cone for shaping.) If cookies 
cool and become hard before they 
are shaped, reheat in the oven 
about 30 seconds. Place cookies, 
seam side down, on a wire rack; 
cool thoroughly. Store in an airtight 
container. 

Just before serving, beat 
whipping cream and 1 tablespoon 
Amaretto till soft peaks form. Pipe 
or spoon whipped cream mixture 
into each cone. Sprinkle whipped 
cream with pistachio nuts or al- 
monds. Serve immediately. Makes 
6 cones. 


Orange 
Meringue 
Rice Pudding 


2 cups milk 

¥% cup long grain rice 

2 beaten egg yolks 

2 tablespoons orange 

marmalade 

Y2 teaspoon vanilla 
Dash salt 

2 egg whites 

3 tablespoons sugar 


In aheavy saucepan combine 
milk and rice. Bring to boiling; re- 
duce heat. Cover and cook over 
low heat about 15 minutes or till 
rice is tender. Remove from heat. 

Gradually stir about 7 cup of 
the hot rice mixture into beaten egg 
yolks. Return all to saucepan. Stir 
in orange marmalade, vanilla, and 
salt. Pour rice mixture into an 
8x6%x2-inch baking dish. Bake, 
uncovered, in a 350° oven for 12 
minutes. Remove from oven. Stir 
rice mixture well. 

For meringue, beat egg whites 
till soft peaks form. Gradually add 
sugar, beating till stiff peaks form. 
Spread meringue evenly over the 
rice mixture, sealing to edges of 
baking dish. Swirl to make deco- 
rative peaks. Return to 350° oven; 
bake for 8 to 10 minutes more or 
till the meringue is golden brown. 
Serve the pudding warm or cool in 
individual dessert dishes. Makes 6 
servings. 


Whole Wheat 
Turnovers 


Ys cup flaked coconut 
Ys cup raisins 
Ys Cup apricot preserves 
2 tablespoons chopped 
pecans 
1 teaspoon lemon juice 
¥, cup whole wheat flour 
2 teaspoons brown sugar 
Ye teaspoon Salt 
Ys cup butter or margarine 
Ys Cup dairy sour cream 
Ys cup sifted powdered sugar 
Dash vanilla 
Milk 


In a mixing bowl combine 
flaked coconut, raisins, apricot 
preserves, pecans, and lemon 
juice; set aside. Stir together whole 
wheat flour, brown sugar, and salt. 
Cut in butter or margarine till mix- 
ture resembles coarse crumbs. Stir 
inthe sourcream; mixtillthe mixture 
forms a ball. 

Divide dough into 5 portions. 
On a lightly floured surface roll 
each portion into a 4%-inch circle. 
Place 1 rounded tablespoonful of 
the coconut mixture atop each cir- 
cle. Fold one side of dough over 
mixture; seal edges by pressing 
with tines of a fork. Place on un- 
greased baking tray. 

Bake in a 375° oven for 20 to 
25 minutes or till lightly browned. 
Cool slightly on a wire rack. Com- 
bine powdered sugar, vanilla, and 
enough milk to make of drizzling 
consistency. Drizzle over warm 
turnovers. Makes 5 turnovers. 


For easy, dressed-up 
desserts, make your 
own tart shells. Prepare 
Tart and Pie Pastry (see 
recipe at right). On a 
lightly floured surface 
roll out the pastry to %- 
inch thickness. Cut into 
three 42-inch circles or 
squares. Fit the dough 
circles or squares over 
inverted muffin pans or 
6-ounce custard cups, 
pinching pleats at 
intervals to fit around 
the pans. Prick pastry 
with a fork. (If using 
custard cups, place 
on baking tray.) Bake 
in a 450° oven for 7 to 
10 minutes or till tart 
shells are golden. Cool 
on a wire rack. Fill 
baked tart shells with 
pudding, pie filling, 

or fruit and top with 
sweetened whipped 
cream or frozen 
whipped dessert 
topping, thawed. 


TWO WAYS 
TO SHAPE 
TART 
SHELLS 


Shape tart shells 
over muffin pans or 
6-ounce custard 
cups. First prepare 
Tart and Pie Pastry 
and roll it out to %- 
inch thickness. Cut 
the pastry into three 
4¥e-inch circles or 
squares. When using 
muffin pans, place a 
pastry circle or 
square over the in- 
verted pan. Gently 
mold the pastry over 
the pan and then 
pinch the pastry into 
pleats to fit the pan. 


When using cus- 
tard cups, position 
and pleat the pastry 
in the same manner. 
Place the custard 
cups on the baking 
tray before baking. 


Tart and Pie 
Pastry 


Y2 cup all-purpose flour 
Y4 teaspoon salt 

3 tablespoons shortening 
1 tablespoon cold water 


In a small mixing bow! stir to- 
gether the flour and salt; cut in 
shortening till pieces are the size 
of small peas. Sprinkle the water 
over mixture. Gently toss with a fork 
and push moistened part to one 
side. Repeat if necessary, tossing 
the mixture with 7 to 2 teaspoons 
more water to moisten. 

Gather up mixture with fin- 
gers; form into 2 balls. On a lightly 
floured surface, flatten each ball 
slightly; roll into a 7-inch circle. If 
edges split, pinch together. Roll up 
one of the pastry circles on rolling 
pin; unroll over one 4%4x1-inch pie 
plate, fitting loosely onto bottom and 
sides. Trim to % inch beyond edge 
of pie plate. Turn under and flute 
edge. Repeat with the remaining 
pastry circle. 

For a baked pastry shell, prick 
bottom and sides with tines of a 
fork. Bake in a 450° oven for 10 to 
12 minutes or till golden brown. For 
an unbaked pastry shell, do not 
prick. Add the desired filling and 
bake as directed in the recipe. 
Makes two 4-inch pastry shells. 

Whole Wheat Tart and Pie 
Pastry: Prepare Tart and Pie Pastry 
as above, except substitute % Cup 
whole wheat flour and ¥% cup all- 
purpose flour for the 2 cup all-pur- 
pose flour. 


Apple Crumble 
Pies for Two 


Tart and Pie Pastry (see 
recipe at left) 
1 tablespoon sugar 
1 tablespoon brown sugar 
Ys teaspoon ground cinnamon 
2 cups thinly sliced, peeled 
cooking apples 
2 tablespoons sugar 
2 tablespoons all-purpose 
flour 
Ye teaspoon ground nutmeg 
Dash ground ginger 
1 tablespoon butter or 
margarine 


Prepare and roll out pastry; line 
two 4¥ex1-inch pie plates. Trim 
pastry to % inch beyond edge of 
pie plate. Flute edge: do not prick. 
In a small bowl stir together the 1 
tablespoon sugar, brown sugar, 
and cinnamon. Toss sliced apples 
with the sugar mixture to coat. Di- 
vide apple mixture evenly between 
the two pastry shells. 

Combine the 2 tablespoons 
sugar, flour, nutmeg, and ginger. 
Cut in the butter or margarine till 
crumbly; sprinkle atop the apple 
mixture. To prevent overbrowning, 
cover edges of pies with foil. Bake 
in a 375° oven for 20 minutes. Re- 
move foil; bake about 25 minutes 
more or till topping is golden brown. 
Serve pies warm with vanilla ice 
cream or sliced cheddar or Amer- 
ican cheese, if desired. Makes two 
4-inch pies. 
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Chocolate-Rum 
Refrigerator 
Cookies 


¥. cup all-purpose flour 

Y, teaspoon baking soda 

VY, teaspoon salt 

Ye cup sifted powdered sugar 

3 tablespoons butter or 
margarine 

1 egg 

2 teaspoon rum flavoring 

1 square (1 ounce) 
unsweetened chocolate, 
melted and cooled 

Ys cup finely chopped walnuts 


In a small bowl stir together 
flour, baking soda, and salt. In a 
small mixer bowl beat powdered 
sugar and butter or margarine till 
well blended. Add egg and rum 
flavoring; beat well. Stir in unsweet- 
ened chocolate. Add dry ingredi- 
ents to beaten mixture; beat just till 
well blended. Stir in finely chopped 
nuts. Cover and chill about 30 min- 
utes. Shape into a 7-inch-long roll. 
Wrap in waxed paper or clear plas- 
tic wrap; chill several hours or 
overnight. 

Cut desired amount of cookie 
dough into %-inch slices; place 1 
inch apart on greased baking tray. 
Rewrap and chill remaining dough. 
Bake cookie slices in a 375° oven 
for 6 to 8 minutes or till done. Cool 
about 1 minute; remove to a wire 
rack. Cool. Makes about 24. 


Oatmeal 
Chippers 


¥% cup all-purpose flour 

Y2 teaspoon baking soda 

Ys cup butter or margarine 

Ys Cup peanut butter 

1 cup packed brown sugar 

1 egg 

¥Y2 teaspoon vanilla 

1% cups quick-cooking rolled 

oats 

Y2 Cup semisweet chocolate 
pieces 


Mix flour and soda. Beat butter 
and peanut butter with electric mixer 
30 seconds. Add sugar; beat till 
fluffy. Add egg and vanilla; beat 
well. Add dry ingredients; beat well. 
Stir in oats and chocolate. 

Drop from teaspoon 2 inches 
apart onto ungreased baking tray. 
Bake in 375° oven 8 to 10 minutes. 
Remove; cool on wire rack. Makes 
about 36. 


Anise Sugar 
Cookies 


1% cups all-purpose flour 
1 teaspoon whole anise seed 
Y2 teaspoon baking soda 
Ys cup butter or margarine 
1 cup sugar 
1 egg 
1 teaspoon vanilla 
Ys cup milk 


Stir together flour, anise seed, 
soda, and ¥ teaspoon salt. Beat 
butter 30 seconds. Add sugar; beat 
till fluffy. Add egg and vanilla; beat 
well. Blend in milk. Add dry ingre- 
dients; beat well. 

Drop from a teaspoon 2 inches 
apart onto ungreased baking tray. 
Bake in 375° oven 7 to 8 minutes. 
Cool 1 minute; remove to wire rack. 
Cool. Makes about 30. 


Pecan-Coconut 
Bars 


¥%, cup all-purpose flour 

1 tablespoon sugar 

3 tablespoons butter or 
margarine 

1 egg 

Ya cup packed brown sugar 

Y, cup chopped pecans or 
walnuts 

Y, cup flaked or shredded 
coconut 

Y_ cup light corn syrup 

2 tablespoons butter or 
margarine, melted 

¥Y2 teaspoon vanilla 


In a mixing bowl stir together 
the all-purpose flour and sugar; cut 
in the 3 tablespoons butter or mar- 
garine. Pat flour mixture into the 
bottom of an ungreased 8x6¥%x2- 
inch baking dish. Bake in a 350° 
oven for 20 minutes. 

Meanwhile, in a mixing bowl 
beat the egg slightly; stir in the 
brown sugar, chopped pecans or 
walnuts, flaked or shredded co- 
conut, light corn syrup, 2 table- 
spoons melted butter or marga- 
rine, and the vanilla. Pour the 
coconut-pecan mixture over the 
baked layer. Return to 350° oven; 
bake about 30 minutes or till the 
coconut layer is done. Cool slightly 
on awire rack; cut into bars. Makes 
12 bars. 


Dried Fruit 
Bars 


2 tablespoons brown sugar 

2 tablespoons butter or 
margarine, softened 

¥%; cup quick-cooking rolled 
oats 

2 tablespoons whole wheat 
flour 

v2 cup finely snipped mixed 
dried fruits 

Y_ cup boiling water 

1 tablespoon butter or 
margarine 

1 slightly beaten egg 

3 tablespoons brown sugar 

3 tablespoons whole wheat 
flour 

1 tablespoon toasted wheat 
germ 

Ya teaspoon salt 

Ys teaspoon ground cinnamon 

Dash ground cloves 
Ys cup chopped walnuts 


In a bowl stir together the 2 
tablespoons brown sugar and the 
2 tablespoons softened butter or 
margarine. Stir in rolled oats and the 
2 tablespoons whole wheat flour. 
Reserve % cup of the oat mixture. 
Press the remaining oat mixture into 
the bottom of a greased 8x61%2x2- 
inch baking dish. Bake in a 350° 
oven for 10 minutes. 

Meanwhile, combine dried fruit, 
boiling water, and 1 tablespoon 
butter or margarine; let stand for 5 
minutes. Stir in egg, 3 tablespoons 
brown sugar, 3 tablespoons whole 
wheat flour, wheat germ, salt, cin- 
namon, and cloves. Stir in walnuts. 
Spread fruit mixture over the baked 
layer. Top with the reserved Y% Cup 
oat mixture. Return to 350° oven; 
bake for 25 to 30 minutes or till done. 
Cool slightly on a wire rack; cut into 
bars. Makes 16 bars. 


OY 


Frosted 
Coffee-Spice 
Bars 


Y2 cup all-purpose flour 

Ya teaspoon baking soda 

Y, teaspoon ground cinnamon 

Ye teaspoon ground nutmeg 

Ye teaspoon ground allspice 

Dash salt 

Y_ Cup raisins 

Ya cup strong coffee 

2 tablespoons shortening or 
cooking oil 

1 egg 

Ya Cup Sugar 

2 tablespoons chopped 
walnuts 

¥, cup sifted powdered sugar 

2 tablespoons butter or 
margarine 

1 tablespoon strong coffee 


Stir together flour, baking soda, 
cinnamon, nutmeg, allspice, and 
salt. In a saucepan combine rais- 
ins and % cup strong coffee; bring 
to boiling. Remove from heat. Stir 
in shortening or cooking oil; cool 
to lukewarm. Combine egg, sugar, 
and raisin mixture; beat well. Add 
dry ingredients to raisin mixture and 
beat till blended. Stir in nuts. Turn 
into a greased 8x6%x2-inch bak- 
ing dish. Bake in a375° oven about 
15 minutes or till done. Cool on a 
wire rack. 

For frosting, in a small mixer 
bowl beat half of the powdered 
sugar and the butter or margarine 
with an electric mixer. Beat in 1 ta- 
blespoon strong coffee. Gradually 
beat in the remaining powdered 
sugar. If necessary, add additional 
strong coffee to make frosting of 
spreading consistency. Frost 
cookies; cut into bars. Makes 12. 


It’s hard to believe these 
taste-tempting specialties 
were broiled in a toaster 
oven. The Broiler Torte, 
Broiler Salmon Steaks, 
Chinese Chicken Wings, 
and Appetizer Cheese Melt 
are all proof that toaster 
oven broiling isn’t limited to 
steaks and chops (see in- 
dex for recipe pages). So 
try some of the sure-to- 
please hors d’oeuvres and 
first-class main dishes. And 
don’t forget the vegeta- 
bles, the hot, crunchy 
breads, or the desserts. 
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APPETIZERS 


AND 
SNACKS 


Chinese Chicken 
Wings 
Pictured on pages 60 and 61 — 


Ye cup beer 

3 tablespoons hoison sauce 

1 tablespoon apple jelly 

Ys teaspoon five-spice powder 

8 chicken wings, tips 
removed and cut at joints 


In small saucepan combine the 
beer, hoison sauce, apple jelly, and 
five-spice powder. Cook and stir till 
heated through. Place chicken 
wings on rack of unheated broiler 
pan. Broil chicken for 10 minutes. 
Brush with some of the sauce. Turn 
chicken. Broil about 10 minutes 
more, brushing occasionally with 
sauce. TO serve, pass remaining 
sauce. Makes 3 appetizers. 


SS ee 
Burger Reubens 


Ys pound ground beef 

2 tablespoons finely chopped 
onion 

Y2 Cup sauerkraut, drained 

Y_ teaspoon celery seed 

4 slices rye bread or 
pumpernickel bread 

Russian salad dressing 

Ye cup shredded Swiss 

cheese 


In skillet cook ground beef and 
onion till beef is brown and onion 
is tender. Drain well. Stir in sauer- 
Kraut and celery seed. Heat 
through. Toast bread; spread lightly 
with salad dressing. Top each slice 
with % of the ground beef mixture. 
Sprinkle each with about 2 table- 
spoons of the shredded Swiss 
cheese. Broil about 3 minutes or till 
cheese melts. To serve, cut each 
bread slice into 6 portions. Serve 
hot. Makes 24 appetizers. 


Appetizer 
Cheese Melt 


Pictured on pages 60 and 61— 


1 8-ounce package Monterey 
Jack cheese with 
jalapeno peppers, 
shredded 

Ye cup shredded American 
cheese 

8 slices bacon, crisp-cooked, 
drained and crumbled 

Ys cup milk 

Tortilla chips 

Assorted fresh vegetables 
such as halved radishes, 
sliced zucchini, and 
celery 

Hot cooked cauliflower 
flowerets and/or hot 
cooked new potatoes, 
halved 


In small mixer bowl combine 
Monterey Jack cheese, American 
cheese, and bacon. Heat milk to 
boiling; pour over cheeses. Beat 
with electric mixer till nearly smooth. 
Form mixture into a circle 4% inches 
in diameter. Cover and chill several 
hours or overnight. 

Place cheese circle on oven- 
going plate; broil 3 to 4 minutes or 
till cheese melts on surface. To 
serve, scrape off melted portion and 
spread on tortilla chips or vege- 
tables. Continue returning to broiler 
and repeating the melting and 
scraping process till all cheese is 
melted. Makes 1% cups. 


Pumpernickel 
Egg Puffs 


16 slices party pumpernickel 
bread or party rye bread 
Ys Cup cheese spread or 
Swiss-flavored cheese 
spread 
2 egg yolks 
1 tablespoon milk 
v2 of a 2%-ounce package 
very thinly sliced smoked 
beef, finely chopped 
1 tablespoon chopped 
pimiento 
1 tablespoon chopped green 
pepper (optional) 
1 teaspoon butter or 
margarine 
2 egg whites 


Toast bread slices. Spread 
with cheese spread almostto edges 
of bread. In a small mixing bowl 
beat together the egg yolks and 
milk; stir in the smoked beef, pi- 
miento, and green pepper. In a 
small skillet melt the butter or mar- 
garine over medium heat. Pour in 
the egg yolk mixture. Cook without 
stirring till mixture begins to set on 
the bottom and around edges. Re- 
move from heat. 

Beat egg whites till frothy. Fold 
partially cooked egg yolk mixture 
into egg whites. Place bread slices 
on rack of unheated broiler pan. 
Place about 1 tablespoon of the 
egg mixture atop cheese spread 
on each slice of bread. Broil for 3 
to 4 minutes or till lightly browned. 
Makes 16 appetizers. 


HOW TO 
MAKE 
PUMPER- 
NICKEL 
EGG PUFFS 


Spread cheese 
spread on toasted 
bread slices. Cover 
each slice gener- 
ously and be sure to 
spread almost to the 
edges. Vary the fla- 
vor of these tasty 
appetizers by using 
your choice of party 
pumpernickel or 
party rye bread and 
regular or Swiss-fla- 
vored cheese 
spread. 


Top each bread 
slice with about 1 ta- 
blespoon of the egg 
topping mixture. To 
make the egg top- 
ping, combine egg 
yolks, milk, finely 
chopped smoked 
beef, pimiento, and 
green pepper. Cook 
this mixture and then 
fold it into the 
beaten egg whites. 


As the appetizers 
broil, the egg top- 
ping puffs and 
browns. Remove the 
hot puffs from the 
pan with a metal 
spatula. Serve the 
appetizers warm. 
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SO ae ering Burgers 


1 beaten egg 

Y% cup finely chopped onion 

2 tablespoons toasted wheat 
germ 

2 tablespoons milk 

Y2 teaspoon Salt 

Y2 teaspoon dried savory, 
crushed 

Y teaspoon pepper 

¥, pound ground beef 

2 slices Swiss cheese, 
halved diagonally (2 
ounces) 

4 tomato slices 

4 kaiser rolls or hamburger 
buns, split and toasted 

Watercress (optional) 


In mixing bowl combine beaten 
egg, chopped onion, wheat germ, 
milk, salt, savory, and pepper. Add 
ground beef; mix well. Shape into 
four patties % inch thick. 

Place patties on rack of un- 
heated broiler pan. Broil till desired 
doneness, turning once (allow about 
8 minutes total time for rare; about 
10 minutes for medium; and about 
12 minutes for well-done). During 
last minute of broiling time, place 
cheese slices and tomato slices 
atop burgers. Serve burgers in 
toasted rolls or hamburger buns. 
Add watercress, if desired. Makes 
4 servings. 


aaa. 
Pita Burgers 


1 pound ground beef 

Ys Cup taco sauce 

¥Y2 teaspoon garlic salt 

1 16-ounce can refried beans 

5 halves of large pita bread 
rounds 

Shredded lettuce 

1 avocado, seeded, peeled, 

and sliced 


Mix beef, taco sauce, and 
garlic salt. Shape into five 3%-inch- 
diameter patties; place on rack of 
unheated broiler pan. Broil to de- 
sired doneness, turning once (al- 
low about 8 minutes total for me- 
dium). Spread beans inside bread 
rounds. Insert burgers into bread. 
Top with lettuce and avocado. Pass 
more taco sauce, If desired. Makes 
5 servings. 


Pee ae 
Poor Boy Filets 


6 slices bacon 

1 2-ounce can chopped 
mushrooms, drained 

Ys cup grated Parmesan 
cheese 

3 tablespoons finely chopped 
pimiento-stuffed olives 

2 tablespoons finely chopped 
onion 

2 tablespoons finely chopped 
green pepper 

Y, teaspoon lemon pepper 

1 pound ground beef 


Partially cook bacon; drain well 
and set aside. Combine mush- 
rooms, cheese, olives, onion, green 
pepper, and lemon pepper. Add 
beef; mix well. Shape into six 2%- 
inch-diameter patties. Wrap 1 ba- 
con slice around each patty; se- 
cure with wooden picks. Place on 
rack of unheated broiler pan. Broil 
to desired doneness, turning once 
(allow 12 to 14 minutes total time 
for medium). Serves 6. 


Sunday Evening 
Stack-Ups 


Mayonnaise or salad 

dressing 

4 hamburger buns, split and 
toasted 

1 beaten egg 

Ys cup soft bread crumbs 

Y, teaspoon salt 

Y2 pound ground beef 

2 eggs 

2 tablespoons milk 

Ye teaspoon Salt 

1 tablespoon butter or 
margarine 

4 slices American cheese 

4 lettuce leaves 

Y2 avocado, seeded, peeled, 
and cut into 8 slices 


Spread mayonnaise on cut 
surfaces of buns; set aside. In bowl 
combine the 1 egg, the bread 
crumbs, and the % teaspoon salt. 
Add ground beef; mix well. Shape 
meat mixture into 4 patties 4% to 5 
inches in diameter. Broil 3 to 4 min- 
utes on each side for medium 
doneness. 

Meanwhile, beat together the 
remaining eggs, milk and the ¥% 
teaspoon salt. In skillet cook the 
egg mixture in butter or margarine 
just till set. Place cheese slices atop 
burgers; return to oven. Broil burg- 
ers about 1 minute or till the cheese 
is melted. 

Place lettuce and cheese- 
topped patty on bottom half of buns; 
top each with spoonful of egg mix- 
ture and 2 avocado slices. Cover 
with bun top. Makes 4 servings. 


Note: Broil all foods at lowest setting of broiling rack. 


Food/Amount 


Beef steak, % inch thick 
rare 
medium 
well-done 


Beef steak, 1 inch thick 
rare 
medium 
well-done 


Hamburgers, 12 inch thick 
rare 
medium 
well-done 


Lamb chops, % inch thick 
medium 
well-done 


Pork chops, '2 to ¥% inch thick 

Pork chops or pork steaks, *% to 1 inch thick 
Fully cooked ham center slice, 4 inch thick 
Bacon 

Canadian-style bacon slices 

Frankfurters 


Link gested 
fully cooked 
uncooked 


Chicken pieces 


Fish fillets or steaks, /2 to % inch thick 
fresh 
frozen 


Fish fillets or steaks, 1 inch thick 
fresh 
frozen 


Scallops 
Shrimp 


Total Time 
minutes 


6 to 8 
10 to 12 
14 to 16 


8 to 10 
12 to 14 
18 to 20 


about 8 
about 10 
about 12 


10 to 12 
14 to 16 


15 to 20 
20 to 25 
12 to14 
5 to 6 
2to4 
about 6 


5to6 
about 10 


20 to 30 


about 5 
10 to 12 


about 10 
about 18 


about 3 
about 3 


Place on rack of unheated broiler pan. Broil on one side 
for half the time indicated in the chart for desired 
doneness. Turn; broil for remaining time. Exception: Fish 
fillets or fish steaks less than 4 inch thick should be 


broiled on only one side for entire time. 


Broiled Beef Steak with 
Sherry Sauce 


Broiled Beef 
Steak with 
Sherry Sauce 


1% pounds beef T-bone steak, 
cut 1 inch thick, or 1 
pound beef top loin 
steak, cut 1 inch thick 

1 small onion, thinly sliced 
and separated into rings 

Y_ teaspoon curry powder 

1 clove garlic, minced 

1 tablespoon butter or 
margarine 

2 teaspoons cornstarch 

Ys teaspoon sugar 

Y_ teaspoon instant beef 
bouillon granules 

Ye teaspoon ground ginger 

Ys Cup water 

3 tablespoons dry sherry 

1 small tomato, peeled, 
seeded, and chopped 

1 tablespoon snipped parsley 


Trim excess fat from steak; 
sprinkle with salt and pepper. Place 
steak on rack of unheated broiler 
pan. Broil to desired doneness, 
turning steak once (allow 12 to 14 
minutes total broiling time for 
medium). 

Meanwhile, in small saucepan 
cook onion, curry powder, and 
garlic in butter or margarine till on- 
ion is tender but not brown. Blend 
in cornstarch, sugar, beef bouillon 
granules, and ginger. Add water 
and sherry; cook and stir till thick- 
ened and bubbly. Cook and stir 2 
minutes more. Stir in tomato and 
snipped parsley; heat through. 
Spoon over meat. If desired, gar- 
nish with parsley sprigs and sau- 
téed fluted mushrooms. Makes 4 
Servings. 


Sesame Broiled 
Steak 


1 pound beef top round 
steak, cut %-inch thick 

Ye teaspoon unseasoned meat 
tenderizer 

3 tablespoons soy sauce 

1 tablespoon cooking oil 

1 tablespoon lemon juice 

1 tablespoon water 

Several drops bottled hot 

pepper sauce 

2 tablespoons honey 

1 8%-ounce can pineapple 
slices, drained 

1 tablespoon sesame seed, 
toasted 


Sprinkle both sides of meat with 
tenderizer. To ensure penetration, 
pierce deeply at %-inch intervals 
with a long-tined fork. 

For marinade combine soy 
sauce, cooking oil, lemon juice, 
water, and hot pepper sauce. Place 
meat in shallow pan. Pour mari- 
nade over meat. Cover and refrig- 
erate for 1 to 2 hours, turning meat 
once or twice. Drain meat, reserv- 
ing marinade. 

Place meat on rack of un- 
heated broiler pan. Broil for 10 min- 
utes, turning once and brushing with 
marinade. Meanwhile, combine re- 
maining marinade and honey. Ar- 
range pineapple slices atop meat; 
brush meat and pineapple with 
honey mixture. Return to oven: broil 
2 to 3 minutes more for medium 
doneness. Brush any remaining 
honey mixture over all. Sprinkle with 
sesame seed. Makes 4 servings. 
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Sweet and Sour 
Pork Chops with 
Raisin Sauce 


2 pork loin rib chops, cut 1 
inch thick 

1 tablespoon brown sugar 

1 teaspoon cornstarch 

Ye teaspoon ground ginger 

Y2 Cup unsweetened 
pineapple juice 

1 tablespoon vinegar 

1 teaspoon soy sauce 

2 tablespoons raisins 

2 tablespoons thinly sliced 
green onion 

2 tablespoons chopped 
green pepper 

Hot cooked rice 


Place pork chops on rack of 
unheated broiler pan. Sprinkle 
chops lightly with salt and pepper, 
if desired. Broil chops till done, 
turning once (allow 25 to 30 min- 
utes total time). 

Meanwhile, prepare sauce. In 
small saucepan combine brown 
sugar, cornstarch, and ginger. Stir 
in pineapple juice, vinegar, and soy 
sauce. Add raisins, thinly sliced 
green onion, and green pepper. 

Cook and stir till thickened and 
bubbly. Cook and stir 2 minutes 
more. Arrange pork chops over 
cooked rice; spoon sauce atop. 
Makes 2 servings. 


BROILING <> GD 


Moroccan-Style 
Chops 


3 tablespoons plain yogurt 
2 tablespoons orange juice 
1 tablespoon sliced green 
onion 
Y, teaspoon salt 
Y, teaspoon ground coriander 
Ye teaspoon ground cumin 
Ye teaspoon ground cinnamon 
Ye teaspoon ground turmeric 
Dash ground cloves 
3 pork loin rib chops, cut % 
inch thick 
1 small onion, chopped 
Y2 medium tomato, seeded 
and chopped 
Y2 medium cucumber, seeded 
and chopped 
Ys cup plain yogurt 
Hot cooked couscous or 
rice (optional) 
Quartered orange slices 
(optional) 


For marinade, in a small bowl 
combine the 3 tablespoons, yo- 
gurt, the orange Juice, green onion, 
salt, coriander, cumin, cinnamon, 
turmeric, and cloves. Arrange 
chops in a shallow dish. Pour mar- 
inade over chops. Cover; marinate 
in refrigerator overnight, turning 
chops occasionally. Remove chops 
from marinade, scraping off as 
much marinade as possible. Re- 
serve marinade. 

In mixing bowl combine 
chopped onion, tomato, and cu- 
cumber; stir in the % cup yogurt. 
Chill. Place chops on rack of un- 
heated broiler pan. Broil for 10 min- 
utes. Turn chops; broil 10 to 15 
minutes more or till done, brushing 
often with marinade. Keep mari- 
nade warm: do not boil. 

To serve, transfer chops to 
platter atop couscous or rice, if 
desired. Spoon some of the mari- 
nade over each chop. Serve with 
yogurt-vegetable mixture; pass the 
oranges if desired. Makes 3 
servings. 


Barbecue Pork 
Ribs 


Country-style ribs are the meatiest 
of all pork ribs— 


2 pounds pork country-style 
ribs 
Ys Cup catsup 
1 tablespoon finely chopped 
onion 
1 tablespoon cooking oil 
1 teaspoon Worcestershire 
sauce 
Y, teaspoon prepared mustard 
Several dashes bottled hot 
pepper sauce 
Dash ground cloves 


Cut pork ribs into serving-size 
pieces. In medium saucepan pour 
enough water over the ribs to cover 
completely. Bring water to boiling; 
reduce heat. Cover the saucepan 
and simmer about 45 minutes or till 
ribs are nearly tender. Drain on pa- 
per toweling. 

For barbecue sauce, in small 
saucepan combine the catsup, on- 
ion, cooking oil, Worcestershire 
sauce, prepared mustard, hot 
pepper sauce, and cloves. Bring 
to boiling. Place ribs on rack of un- 
heated broiler pan. Broil ribs for 10 
minutes; brush with barbecue 
sauce. Turn ribs. Broil about 10 
minutes more, brushing occasion- 
ally with the barbecue sauce till ribs 
are well glazed. Makes 4 servings. 


Pork Kabobs 
Glazed with 
Applesauce 


Pork, carrots, and beets are com- 
bined in this colorful entreée— 


1 large carrot, cut into 1-inch 
pieces 

Y2 pound boneless pork, cut 
into 1-inch cubes 

Ys cup applesauce 

Y, cup bottled barbecue 
sauce 

1 tablespoon vinegar 

Ye teaspoon ground allspice 

2 of an 8-ounce can tiny 
whole beets 


Cook carrot pieces in small 
amount of boiling salted water for 
about 15 minutes or till nearly 
tender; drain well. On 4 skewers 
alternately thread the pork cubes 
and carrot pieces. 

For sauce in a small bowl com- 
bine the applesauce, the barbe- 
cue sauce, the vinegar, and the all- 
spice. Place the kabobs on rack of 
unheated broiler pan. Broil kabobs 
for 8 to 10 minutes. Brush with the 
sauce; turn kabobs. Add the tiny 
whole beets to the kabobs. Broil for 
8 to 10 minutes more or till the pork 
is done. Brush kabobs again with 
the sauce just before serving. 
Makes 2 servings. 


Canadian Bacon 
Stack-Up 


Make this easy open-faced sand- 
wich when you want a quick, hot 
meal for two— 


Ys cup shredded cheddar, 
Swiss, or Monterey Jack 
cheese 

Y2 small tomato, peeled, 
seeded, and chopped 
(about % cup) 

Ya Cup chopped cucumber 

1 tablespoon mayonnaise or 
salad dressing 

Dash ground coriander 

2 slices Canadian-style 
bacon, cut 12-inch thick 
(4 ounces) 

1 English muffin, split and 
toasted 


In a small bowl stir together 
the shredded cheddar, Swiss, or 
Monterey Jack cheese, chopped 
tomato, chopped cucumber, may- 
onnaise or salad dressing, and 
coriander; set aside. Slash the 
edges of the Canadian-style ba- 
con slices. Place bacon slices on 
rack of unheated broiler pan. Broil 
for 1 to 2 minutes on each side. 

Place 1 bacon slice atop each 
toasted English muffin half. Spread 
cheese mixture evenly atop each 
Canadian bacon slice. Place sand- 
wich halves on rack of broiler pan. 
Broil sandwich halves for 2 to 3 
minutes or till cheese is melted. 
Makes 2 servings. 
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MAIN Fruit-Topped Tangy Chicken 


Se ses Ham Slice Rolls 


1 ¥%-pound fully cooked ham 
slice, cut 1 inch thick 
Y2 of an 8%2-ounce can 
pineapple slices 
2 tablespoons orange 
marmalade 
Dash ground cloves 


Slash fat edge of ham slice. 
Place on rack of unheated broiler 
pan. Broil for 7 to 8 minutes. Turn; 
broil 5 to 6 minutes more. Mean- 
while, drain the pineapple slices, 
reserving 2 tablespoons of the lia- 
uid. Combine the reserved pine- 
apple liquid, orange marmalade, 
and cloves. Place pineapple slices 
atop ham slice. Spoon marmalade 
mixture over ham. Broil for 2 to 3 
minutes more or till marmalade 
mixture and fruit are heated through. 
Makes 2 or 3 servings. 


Sesame Chicken 
Drumsticks 


2 tablespoons soy sauce 
1 tablespoon cooking oil 
VY, teaspoon onion powder 
Dash pepper 
4 chicken drumsticks (about 
1 pound total) 
Ye Cup sesame seed, toasted 


Combine soy sauce, cooking 
oil, onion powder, and pepper. 
Brush chicken drumsticks with soy 
sauce mixture. Roll chicken drum- 
sticks in toasted sesame seed to 
coat. Place chicken on rack of un- 
heated broiler pan. Broil about 30 
minutes or till done, turning once. 
Makes 2 servings. 


2 whole medium chicken 
breasts, skinned, halved 
lengthwise, and boned 

Ye of a 3-ounce package 
cream cheese, softened 

1% teaspoons prepared 
mustard 

¥%2 teaspoon onion powder 

2 tablespoons butter or 
margarine, melted 

Y, cup crushed whole wheat 
crackers 


Place chicken breasts, bone 
side up, between 2 pieces of clear 
plastic wrap. Pound out from cen- 
ter with meat mallet to %-inch thick- 
ness. Remove plastic wrap; sea- 
son both sides of chicken with salt 
and pepper. 

Combine softened cream 
cheese, mustard, and onion pow- 
der. Spread about 1 tablespoon of 
the cream cheese mixture on 1 side 
of each chicken breast. Fold in sides 
and roll up jelly-roll style. (Be sure 
the folded sides are inside the roll.) 
Secure with wooden picks. 

Place chicken rolls on rack of 
unheated broiler pan. Brush with 
some of the butter or margarine. 
Broil about 10 minutes. Turn and 
brush with butter; broil about 10 
minutes longer or till done. Top with 
crushed crackers just before serv- 
ing. Makes 4 servings. 


Chicken Breasts 
with Dilled 
Mushroom Sauce 


2 whole medium chicken 
breasts, skinned, halved 
lengthwise, and boned 

Butter or margarine, melted 

2 tablespoons thinly sliced 
green onion 

1 tablespoon butter or 
margarine, melted 

2 teaspoons all-purpose flour 

1 2%-ounce jar sliced 
mushrooms, drained 

Y, cup dry white wine 

¥Y2 teaspoon dried dillweed 

Y, teaspoon salt 

Dash pepper 
Ys cup dairy sour cream 
3 tablespoons milk 
Hot cooked green noodles 


Place chicken breasts be- 
tween 2 pieces of clear plastic wrap. 
Pound out from center with meat 
mallet to Ys-inch thickness. Re- 
move wrap; brush each side of 
chicken with melted butter or mar- 
garine. Place chicken on rack of 
unheated broiler pan. Broil for 6 to 
8 minutes, turning once. Brush oc- 
casionally with melted butter or 
margarine. 

Meanwhile, in small saucepan 
cook onion in the 1 tablespoon but- 
ter till tender but not brown. Stir in 
flour; add mushrooms, wine, dill- 
weed, salt, and pepper. Cook and 
stir till thickened and bubbly. Cook 
and stir 1 minute more. Stir in sour 
cream and milk; heat through. Serve 
chicken breasts with hot noodles. 
Pour sauce over chicken and noo- 
dies. Makes 4 servings. 


Broiler Turkey 
Sandwiches 


¥, cup chopped cooked 
turkey 

1 small tomato, peeled, 
seeded, and chopped 

1 2-ounce can chopped 
mushrooms, drained 

VY, Cup dairy sour cream 

2 tablespoons grated 
Parmesan cheese 

2 tablespoons mayonnaise 

1 tablespoon chopped green 
pepper 

Ya teaspoon onion powder 

¥Y_ teaspoon dried tarragon, 
crushed 

2 frozen waffles, toasted 


Combine all ingredients ex- 
cept waffles. Divide turkey mixture 
evenly between waffles. Place waf- 
fles on rack of unheated broiler pan. 
Broil for 5 to 7 minutes or till top- 
ping is bubbly. Serves 2. 


Sate 
Five-Spice 
Cornish Hen 


2 tablespoons soy sauce 

1 tablespoon butter 

1 tablespoon honey 

1 teaspoon sesame seed, 
toasted 

Ye teaspoon five-spice powder 
or ground ginger 

1 1- to 1%-pound Cornish 
game hen, halved 


For sauce, cook soy sauce, 
butter, honey, sesame seed, and 
five-spice powder over low heat till 
butter melts. Place hen halves, skin 
side down, on rack of unheated 
broiler pan. Broil for 15 to 20 min- 
utes. Brush with sauce; turn. Broil 
for 10 to 15 minutes, brushing with 
sauce the last 5 minutes. Makes 2 
Servings. 
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Veal Rolls with 
Mushroom 
Sauce 


1 small carrot 

Ys pound fresh whole green 
beans 

Y2 pound veal leg round 
steak, cut % inch thick 

4 slices Swiss cheese 

2 tablespoons Italian salad 
dressing 

1 tablespoon butter 

2 teaspoons all-purpose flour 

Ye teaspoon dried thyme, 
crushed 

Ye cup milk 

1 2%-ounce jar sliced 
mushrooms, drained 

2 tablespoons dairy sour 
cream 

Hot cooked rice 


Cut carrot into julienne strips. 
In covered saucepan cook carrot 
and beans in a small amount of 
boiling salted water for 10 to 15 
minutes; drain. Meanwhile, cut veal 
into 4 pieces. Place a cheese slice 
atop each piece of veal. Arrange 
beans and carrot strips atop 
cheese; roll up. Secure with wooden 
picks. Place rolls on rack of un- 
heated broiler pan. Brush lightly with 
salad dressing. Broil for 12 to 14 
minutes or till done, turning and 
brushing with salad dressing. 

Meanwhile, for sauce melt 
butter. Stir in flour, thyme, and Y% 
teaspoon salt. Add milk. Cook and 
stir till thickened and bubbly. Cook 
and stir 1 minute more. Over low 
heat stir in mushrooms and sour 
cream. Heat through. Spoon some 
sauce over veal rolls before serv- 
ing. Serve with rice; pass remain- 
ing sauce. Makes 2 servings. 
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HOW TO 
PREPARE 
LAMBURGER 
STACK-UPS 


Wrap two partially 
cooked bacon slices 
around each lamb 
patty. Overlap the 
ends of the bacon 
slices and fasten 
with wooden picks to 
secure. The bacon 
slices add a decora- 
tive touch as well as 
a complementary 
flavor to these sea- 
soned lamburgers. 


After transferring 
the tomato-topped 
broiled lamburgers 
to the serving plat- 
ter, top each with a 
spoonful of the yo- 
gurt-dillweed mix- 
ture. Remind each 
diner to remove the 
wooden picks before 
eating his lamburger 
stack-up. 


Lamburger 
Stack-Ups 


8 slices bacon 

1 beaten egg 

Ys cup toasted wheat germ 

2 tablespoons finely chopped 
onion 

2 tablespoons chopped 
pimiento-stuffed olives 

2 teaspoons Worcestershire 
sauce 

Y4 teaspoon garlic powder 

¥, pound ground lamb 

1 small tomato, thinly sliced 

Y, cup plain yogurt 

Ye teaspoon dried dillweed 


Partially cook the bacon; set 
aside. In a mixing bowl combine 
beaten egg, wheat germ, onion, ol- 
ives, Worcestershire sauce, and 
garlic powder. Add ground lamb; 
mix well. Shape into four %-inch- 
thick patties. Wrap 2 partially 
cooked bacon slices around each 
patty; fasten with wooden picks. 
Place patties on rack of unheated 
broiler pan. Broil till almost done, 
turning once (allow about 12 min- 
utes total time for medium). 

Place tomato slice on each 
patty. Broil about 1 minute longer 
till tomato is heated. Combine yo- 
gurt and dillweed. Remove patties 
to platter. Spoon about 1 table- 
spoon of the yogurt mixture atop 
each tomato slice. Makes 4 
servings. 


Broiler Salmon 
Steaks 


Pictured on pages 60 and 61— 


2 fresh or frozen salmon 
steaks (1 pound total) 

Y2 of a medium sweet red 
pepper, thinly sliced and 
halved 

Ys cup dry white or rosé wine 

2 tablespoons thinly sliced 
green onion 

2 tablespoons cooking oil 

2 tablespoons lemon juice 

Ye teaspoon dried marjoram, 
crushed 

Ya teaspoon dried thyme, 
crushed 

Y. of a medium avocado, 
seeded, peeled, and 
chopped 


Thaw fish, if frozen. For mari- 
nade combine sliced red pepper, 
wine, onion, cooking oil, lemon juice, 
marjoram, and thyme. Place fish in 
plastic bag; setin shallow dish. Pour 
the marinade over fish. Close bag; 
let stand at room temperature for 
2 hours, turning occasionally. (Or, 
marinate in refrigerator for 4 hours 
or overnight.) Drain, reserving the 
marinade. 

Place fish on greased rack of 
unheated broiler pan. Broil till fish 
flakes easily when tested with fork, 
turning once (allow 5 minutes total 
for each ¥2 inch of thickness). Spoon 
on the reserved marinade the last 
2 to 3 minutes of broiling time. Ar- 
range the chopped avocado atop 
steaks. Garnish with lime wedges, 
if desired. Makes 2 servings. 


ee eee 
Tuna Salad Melt 


1 3%-ounce can tuna 

2 tablespoons chopped 
celery 

2 tablespoons mayonnaise 

1 teaspoon sweet pickle 
relish 

Y4 teaspoon onion powder 

Ys teaspoon prepared mustard 

2 slices rye bread, toasted 

2 slices cheddar cheese 


Drain and flake tuna. Combine 
tuna and next 5 ingredients. Spread 
each bread slice with half the tuna 
mixture. Place on rack of unheated 
broiler pan. Broil about 4 minutes 
or till topping is heated. Place 
cheese slices atop. Broil about 1 
minute or till cheese melts. Makes 
2 servings. 


Herb-Cheese 
Fillets 


Ye pound fresh or frozen fish 
fillets 

1 tablespoon butter, softened 

2 teaspoons grated 
Parmesan cheese 

1 teaspoon lemon juice 

Y_ teaspoon dried chervil, 
crushed 

Ye teaspoon paprika 

2 teaspoons snipped parsley 


Thaw fish, if frozen. Separate 
fillets or cut into 2 serving-size por- 
tions. Place on greased rack of un- 
heated broiler pan. Combine next 
5 ingredients; spread over fish”. 
Broil till fish flakes easily when tested 
with a fork (allow 5 minutes for each 
Y2 inch of thickness). Top with par- 
sley. Serves 2. 

*Note: If fish is more than 1 
inch thick, broil as above except 
turn when fish is half done. Add 
butter mixture; broil till done. 


Spicy Sausage Burgers 
Vegetabie-Brat Kabobs 
(see recipe, page 76) 


Spicy Sausage 
Burgers 


1 beaten egg 

2 tablespoons water 

3 tablespoons fine dry bread 
crumbs 

Y, cup finely chopped onion 

2 tablespoons chopped ripe 
olives 

2 tablespoons grated 
Parmesan cheese 

1 clove garlic, minced 

Y2 pound sweet Italian 
sausage 

Ye2 pound ground beef 

1 small onion, thinly sliced 

2 tablespoons butter or 
margarine 

2 French-style rolls, split and 
halved, or 4 hamburger 
buns, split 

Pickled chili peppers 

(optional) 


Combine beaten egg and wa- 
ter; stir in bread crumbs, onion, ol- 
ives, Parmesan cheese, and garlic. 
If using link sausage, remove the 
meat from its casing. Add Italian 
sausage and ground beef to egg 
mixture; mix well. Shape into four 
Ye-inch-thick patties. Place patties 
on rack of unheated broiler pan. 
Broil till well done, turning once (al- 
low 12 to 15 minutes total time). 

Meanwhile, in a small skillet 
cook onion slices in butter or mar- 
garine till brown. Serve burgers in 
French-style rolls or hamburger 
buns. Top each burger with some 
of the onion slices. If desired, gar- 
nish with pickled chili peppers. 
Makes 4 servings. 
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Potato-Topped 
Franks 


Barbecue sauce adds a tangy 
touch to this fast fix-up for one — 


Y2 Cup packaged instant 
mashed potatoes 

1 teaspoon snipped parsley 

1 teaspoon bottled barbecue 
sauce 

2 frankfurters 

2 tablespoons shredded 
American cheese 


Prepare instant mashed po- 
tatoes according to package di- 
rections. Stir together the potatoes 
and snipped parsley. Stir the bar- 
becue sauce into the potato mix- 
ture to marble slightly. Keep the 
potato mixture warm while prepar- 
ing the frankfurters. Cut the frank- 
furters lengthwise almost to the op- 
posite side. 

Place frankfurters, cut side up, 
on rack of unheated broiler pan. 
Broil about 2 minutes. Turn frank- 
furters, cut side down, and broil 
about 2 minutes more. 

Spread the potato mixture 
evenly atop the frankfurters. Sprin- 
kle the shredded American cheese 
atop the potato mixture on each 
frankfurter. Broil for 1 to 2 minutes 
of till cheese is melted. Makes 1 
serving. 


Vegetable-Brat 
Kabobs 


Pictured on page 74 and on the 
cover— 


4 small boiling onions 

1 medium yellow summer 
squash or 1 medium 
zucchini, cut into 1-inch 
chunks 

Ys cup cooking oil 

2 tablespoons white wine 
vinegar 

Y2 teaspoon garlic salt 

¥Y2 teaspoon dried oregano, 
crushed 

Y, teaspoon dried thyme, 
crushed 

Dash pepper 

Y2 pound fully cooked 
bratwurst, cut into 
fourths 

1 sweet red or green pepper, 
cut into 1%2-inch squares 


In medium saucepan cook on- 
ions, uncovered, in boiling salted 
water for 10 minutes. Add squash 
chunks; return to boiling. Cook for 
2 to 3 minutes longer; drain 
vegetables. 

For marinade, in bowl com- 
bine oil, vinegar, garlic salt, oreg- 
ano, thyme, and pepper. Add on- 
ions, squash, bratwurst, and pepper 
squares. Cover and marinate 6 to 
8 hours or overnight in refrigerator, 
stirring occasionally. Drain, reserv- 
ing marinade. 

On four 8-inch skewers, alter- 
nately thread onions, squash, pep- 
per pieces, and bratwurst. Place 
kabobs on rack of unheated broiler 
pan. Broil kabobs for 7 to 8 min- 
utes; brush with a little of the re- 
served marinade. Turn; broil ka- 
bobs for 5 to 6 minutes longer or 
till brown, brushing occasionally 
with reserved marinade. Makes 2 
servings. 
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Barbecue Wheat 
Triangles 


Y, cup whipped cream cheese 
2 tablespoons cheese spread 
¥Y2 teaspoon barbecue spice 
4 slices whole wheat bread 


Combine cream cheese, 
cheese spread, and barbecue 
spice. Spread about 1 tablespoon 
of the cheese mixture on 1 side of 
each slice of bread. Place bread 
slices on rack of unheated broiler 
pan. Broil for 2 to 3 minutes or till 
topping is heated through. Before 
serving, cut bread slices into quar- 
ters. Makes 4 servings. 


Monterey Dilled 
Pumpernickel 


Ye of a 3-ounce package 
cream cheese, softened 

Y, cup shredded Monterey 
Jack cheese (1 ounce) 

1 tablespoon butter or 
margarine, softened 

1 tablespoon snipped parsley 

Y, teaspoon dried dillweed 

4 ¥-inch-thick slices 
pumpernickel bread 


In a bowl combine cream 
cheese, Monterey Jack cheese, 
butter or margarine, parsley, and 
dillweed; spread cheese mixture 
on 1 side of each bread slice. Place 
slices on rack of unheated broiler 
pan. Broil for 3 to 4 minutes or till 
topping is lightly browned and 
heated through. Makes 4 servings. 


Garlic-Herb 
Wedges 


1 tablespoon butter or 
margarine, softened 

Y, teaspoon Worcestershire 
sauce 

Ye. teaspoon garlic powder 

Ye teaspoon dried basil, 
crushed 

1 whole wheat or plain pita 
bread round, split 
horizontally 


Combine butter, Worcester- 
shire sauce, garlic powder, and 
basil. Spread half the herb-butter 
mixture on the cut side of each pita 
round. Cut each round into quar- 
ters. Place on rack of unheated 
broiler pan. Broil for 1 to 2 minutes. 
Serves 2. 


Pesto-Topped 
Muffins 


Y2 cup snipped parsley 

2 tablespoons grated 
Parmesan cheese 

2 tablespoons sliced 
blanched almonds 

2 teaspoons dried basil, 
crushed 

Ye teaspoon garlic powder 

3 tablespoons olive oil or 
cooking oil 

2 English muffins or bagels, 
split 


Place first 5 ingredients in a 
blender container or food proces- 
sor bowl. Cover; blend with several 
on/off turns till a paste forms. With 
machine running slowly, gradually 
add oil; blend to the consistency 
of soft butter. Spread 1 tablespoon 
of the mixture atop each muffin half. 
Place halves on rack of unheated 
broiler pan. Broil for 1 to 2 minutes. 
Serves 4. 
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Broiler Cheesy 
Bagels 


1 tablespoon mayonnaise or 
salad dressing 

1 teaspoon snipped chives 

2 bagels, split 

3 tablespoons shredded 
Swiss cheese 


In bowl combine mayonnaise 
or salad dressing and chives. 
Spread on each cut bagel half. 
Place bagels, cut side up, on rack 
of unheated broiler pan. Sprinkle 
bagels with the cheese. Broil for 3 
to 4 minutes or till cheese melts 
and is lightly browned. Makes 4 
servings. 


Onion-Herb 
Frank Sticks 


2 frankfurter buns 

Ys cup finely chopped onion 

2 tablespoons butter or 
margarine 

VY, teaspoon dried marjoram, 
crushed 

Ys teaspoon dried thyme, 
crushed 


Split each frankfurter bun in half 
lengthwise. Cut each half length- 
wise to make a total of 8 sticks. 
Cook onion in butter till tender but 
not brown. Stir in marjoram and 
thyme. Brush herb-onion butter on 
the 2 cut surfaces of each stick. 
Place sticks, buttered sides up, on 
rack of unheated broiler pan. Broil 
for 2 to 3 minutes or till golden and 
crispy. Makes 8 sticks. 


Eggplant-Tomato 
Broil 


4 slices eggplant, cut 2 inch 
thick 

3 tablespoons butter or 
margarine, softened 

4 thick slices tomato 

2 tablespoons mayonnaise or 
salad dressing 

4 teaspoons grated 
Parmesan cheese 

Y. teaspoon dried marjoram, 
crushed 

Dash dried rosemary, 

crushed 


Spread each side of eggplant 
slices with about 1 teaspoon of the 
butter or margarine. Place eggplant 
slices on rack of unheated broiler 
pan. Broil for 3 to 5 minutes on each 
side or till tender. Place 1 tomato 
slice atop each eggplant slice. 

In a small bowl stir together 
the mayonnaise or salad dressing, 
grated Parmesan cheese, mar- 
joram, and rosemary. Dollop about 
2 teaspoons of the mayonnaise- 
cheese mixture atop each tomato 
slice. Broil for 1 to 2 minutes or till 
mayonnaise mixture is golden 
brown and tomatoes are heated 
through. If desired, sprinkle tomato 
slices with a little additional mar- 
joram and rosemary. Serves 4. 


Eggplant-Tomato Broil 
Onion-Herb Frank Sticks 
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Mushrooms 
Stuffed with 
Blue Cheese 


12 large fresh mushrooms 
v2 of a 3-ounce package 
cream cheese, softened 
2 tablespoons crumbled blue 
cheese 
1 tablespoon chopped 
pimiento 


Remove stems from mush- 
rooms; chop stems. Combine 
cream cheese, blue cheese, pi- 
miento, and chopped stems. Fill 
mushroom crowns with cream 
cheese mixture. Place mushrooms 
on rack of unheated broiler pan. 
Broil about 4 minutes or till heated 
through. Makes 6 servings. 


Cheesy Potato 
Slices 


2 medium potatoes 
2 tablespoons butter or 
margarine, melted 
3 tablespoons grated 
Parmesan cheese 
Dash onion powder 
Dash paprika 


Cut unpeeled potatoes in half 
crosswise; slice lengthwise into /- 
inch-thick slices. Brush all sides of 
each potato slice with melted but- 
ter. Place potato slices on rack of 
unheated broiler pan. Broil for 15 
to 20 minutes or till tender, turning 
once. Sprinkle both sides with salt. 
Combine cheese, onion powder, 
and paprika. Sprinkle evenly over 
potatoes. Broil about 2 minutes 
more. Serves 2. 
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Saucy Stuffed 
Zucchini 


1 zucchini (6 to 7 inches 
long) 

Y4 Cup water 

1 tablespoon butter or 
margarine 

1 small tomato, peeled, 
seeded, and chopped 

2 tablespoons chopped 
mushrooms 

1 tablespoon mayonnaise or 
salad dressing 

Ye teaspoon dried tarragon, 
crushed 

2 tablespoons grated 
Romano or Parmesan 
cheese 


Halve zucchini lengthwise. 
Scoop out pulp, leaving a %-inch 
shell. Chop zucchini pulp (should 
measure about % cup); set aside. 
Place zucchini shells, cut side 
down, in an 8-inch skillet. Add wa- 
ter. Cover and simmer for 5 to 6 
minutes or till just tender; drain. Turn 
shells cut side up. Sprinkle with a 
little salt. 

Meanwhile, in a small sauce- 
pan cook chopped zucchini pulp 
in butter or margarine about 3 min- 
utes or till squash is tender. Re- 
move from heat. Add chopped to- 
mato, mushrooms, mayonnaise, 
and tarragon. Mix till the vegeta- 
bles are well coated. 

Spoon the vegetable mixture 
into zucchini shells. Place on rack 
of unheated broiler pan. Broil for 1 
to 2 minutes. Sprinkle with the 
cheese. Broil 3 to 4 minutes more 
or till cheese browns slightly. Makes 
2 servings. 


ss BROLING aD 
DESSERTS Fruit Kabobs 


1 ripe medium banana, cut 

into %2-inch-thick slices 
Lemon juice 

1 8-ounce can pineapple 
chunks 

3 tablespoons currant or 
apple jelly 

Ys teaspoon ground cinnamon 

% of a 16-ounce can pitted 
dark sweet cherries 


Brush banana slices with lemon 
juice. Drain pineapple, reserving 2 
tablespoons liquid. Heat jelly just 
till melted. Stir in reserved pine- 
apple liquid and cinnamon. On each 
of ten 6-inch skewers place 2 pine- 
apple chunks, one banana slice, 
and 2 cherries. Brush each kabob 
with the jelly mixture. Place skew- 
ers on unheated broiler pan. Broil 
about 5 minutes, brushing once with 
jelly mixture again before serving. 
Makes 5 servings. 


Lemony 
Blueberry 
Topper 


4 1-inch-thick slices angel 
food cake or pound cake 

Ys cup frozen whipped 
dessert topping, thawed 

Ys cup lemon yogurt 

1 tablespoon brown sugar 

Ye teaspoon ground nutmeg 

1 cup fresh or frozen 
blueberries, thawed 


Place cake slices on unheated 
broiler pan. Broil for 1 to 2 minutes 
or till lightly browned on 1 side. 
Combine dessert topping, yogurt, 
brown sugar, and nutmeg. Fold in 
blueberries. Spoon one-fourth of the 
mixture over each broiled cake 
slice. Serves 4. 


Pineapple 
Stack-Ups 


4 ¥2-inch-thick slices canned 
brown bread or date-nut 
bread 

1 8-ounce can pineapple 
slices, well-drained 

Ys Cup dairy sour cream 

1 tablespoon powdered 
sugar 

Dash ground coriander or 
ground nutmeg 


Place bread slices on un- 
heated broiler pan. Broil for 2 to 3 
minutes or till lightly toasted on 1 
side. Place a pineapple slice atop 
each bread slice. Combine sour 
cream and powdered sugar. Spoon 
about 1 tablespoon of the sour 
cream mixture on each pineapple 
slice; sprinkle with coriander. Broil 
for 2 to 3 minutes. Serves 4. 


Broiled Apple 
Slices For One 


1 small apple, cored and cut 
into %2-inch-thick slices 
Lemon juice 
1 teaspoon maple-flavored 
syrup 
Dash ground cinnamon 
1 tablespoon butter or 
margarine, melted 
Dairy sour cream 
Brown sugar 


Peel apple, if desired. Brush 
cut sides of apple slices with lemon 
juice. Stir syrup and cinnamon into 
butter. Brush slices with some of 
the butter mixture. Place on un- 
heated broiler pan. Broil about 5 
minutes. Turn; brush with remain- 
ing butter mixture. Broil about 3 
minutes more. Transfer to serving 
plate. Dollop with sour cream; 
sprinkle with brown sugar. Serves 1. 
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Cream Cheese 
Broil 


Prepare this simple variation of a 
Baked Alaska when you want an 
elegant but easy dessert— 


Ys cup whipped cream cheese 

4 ¥-inch-thick slices frozen 
pound cake, thawed 

1 cup sliced fresh 
strawberries 

1 egg white 

Ye teaspoon almond extract or 
vanilla 

2 tablespoons sugar 


Spread 1 tablespoon of the 
whipped cream cheese on 1 side 
of each pound cake slice. Arrange 
the sliced strawberries atop each 
cake slice to completely cover the 
pound cake. 

For meringue, in a small bowl 
beat the egg white and almond ex- 
tract or vanilla with a rotary beater 
till soft peaks form. Gradually add 
the sugar, about 1 tablespoon at a 
time, beating till the meringue forms 
stiff, glossy peaks and the sugar is 
dissolved. 

Spoon about one-fourth of the 
meringue mixture atop the straw- 
berries on each slice of pound cake. 
Place the pound cake slices on rack 
of unheated broiler pan. Broil for 1 
to 2 minutes or till the meringue is 
lightly browned. Makes 4 servings. 


Broiler Banana 
and Pineapple 
Dessert Cups 


Banana slices hide beneath a bub- 
bly pineapple topping— 


2 tablespoons brown sugar 

1 tablespoon butter or 
margarine, softened 

Ya Cup canned crushed 
pineapple, drained 

2 tablespoons flaked coconut 

2 tablespoons chopped 
pecans 

1 small banana, thinly sliced 

4 cake dessert cups 

2 tablespoons chopped 
maraschino cherries 
(optional) 


In a small bowl stir together 
the brown sugar and butter or mar- 
garine. Stir in crushed pineapple, 
flaked coconut, and chopped pe- 
cans. Place one-fourth of the ba- 
nana slices in the center of each 
cake dessert cup. Top with one- 
fourth of the pineapple mixture. 

Place filled cake dessert cups 
on lightly greased, unheated broiler 
pan. Broil for 2 to 3 minutes or till 
pineapple mixture is bubbly and 
golden. Garnish with chopped 
maraschino cherries, if desired. 
Serve immediately. Serves 4. 


HOW TO 
MAKE THE 
BROILER 
TORTE 


Grease the bottom 
of a 7%x3¥%ex2-inch 
loaf pan with short- 
ening. Cut a piece of 
waxed paper or 
parchment paper to 
fit the pan bottom. 
Lay the piece of pa- 
per in the pan and 
smooth out any 
creases. 


Turn % Cup batter 
into the paper-lined 
pan. Spread the bat- 
ter evenly over the 
bottom. The batter 
layer will be very 
thin. Broil this thin 
layer of batter for 1% 
to 2% minutes or till 
lightly browned. 
Watch closely to pre- 
vent overbrowning. 


Carefully spread 
another % cup batter 
atop the lightly 
browned first layer. 
Broil as before, turn- 
ing the pan for even 
browning if neces- 
sary. Repeat 
spreading with bat- 
ter and broiling to 
make a total of eight 
layers. 


et wet Fe] 
Broiler Torte 


Pictured on pages 60 and 61— 


VY, cup butter, softened 

Ye Cup Sugar 

Y%, teaspoon finely shredded 

orange peel 

Y2 teaspoon almond extract 

3 eggs 

Ys cup all-purpose flour 

3 tablespoons cornstarch 

Ye Cup dairy sour cream 
Canned vanilla frosting 


Beat butter with electric mixer 
about 30 seconds; gradually beat 
in Ys cup of the sugar, orange peei, 
and ¥% teaspoon of the almond ex- 
tract. Separate eggs. Add egg 
yolks, 1 at a time, beating well at 
high speed. Mix flour, cornstarch, 
and ¥% teaspoon salt; stir into butter 
mixture. Wash beaters well. Beat 
egg whites with electric mixer to 
soft peaks. Gradually add 2 table- 
spoons of the sugar, beating till stiff 
peaks form. Stir small amount of 
beaten egg whites into flour mix- 
ture. Fold flour mixture into whites. 

Grease and line bottom of a 
7%X3¥%ex2-inch loaf pan with parch- 
ment or waxed paper. Spread “% 
cup batter in pan (layer will be very 
thin). Broil 1% to 2% minutes or till 
lightly browned. Watch to prevent 
overbrowning. Carefully spread 
another % cup batter atop. Broil as 
above; turn pan if needed to brown 
evenly. Repeat layering and broil- 
ing, making 8 layers total. Combine 
sour cream, remaining 2 table- 
spoons sugar, and remaining % 
teaspoonextract. Spread over cake. 
Broil 1 to 2 minutes. Cool 10 minutes. 
Loosen sides; cool 10 minutes. In- 
vert onto waxed-paper-lined tray. 
Remove parchment paper. Invert 
onto plate; remove waxed paper. 
Frost cake. If desired, garnish with 
mandarin orange sections and 
sliced almonds. Chill till serving 
time. Serves 8. 


ee ‘eat ee The toaster oven is ideal 
, pert for dinners for only one or 
) “f two. It avoids heating up 
f your large oven and the 
SE kitchen. Each menu fea- 


5 tures toaster oven special- 

[ ties plus additional recipes 
i ‘ # . to round out the meal. Along 
hoy f © y ae P ! with everyday fare, there 


; = are distinctive recipes such 

me - as the Citrus-Spinach 
Salad, Veal Rolls with Ro- 
mano Sauce, and Individ- 
ual Cheesecakes pictured 
here (see recipes, page 86). 


VE PRIS Ee 


AP De 


BO 


MENU 
Delsssaesue 
DINNET 
FOR TWO 


Veal Roll-Ups with 
Romano Sauce 

Citrus-Spinach Salad 

French bread 

Individual 
Cheesecakes 

Beverage 

Pictured on pages 84 and 85— 


Re ae bg eg 
Citrus-Spinach 
Salad 


1% cups torn spinach or 
Boston lettuce, or 
iceberg lettuce 

1 large orange, peeled and 
sectioned or cut up 

1 tablespoon salad oil 

1 tablespoon vinegar or wine 
vinegar 

Y4 teaspoon sugar 

Ye teaspoon dried mint, 
crushed 

Cashews (optional) 


Place torn spinach or lettuce 
in a medium bowl. Add orange 
sections. Toss lightly; cover and 
chill. In a small bowl combine the 
salad oil, vinegar, sugar, and mint. 
Stir together till well blended. Cover 
and chill. Stir together again and 
pour over the lettuce-fruit mixture. 
Toss salad lightly to coat. Garnish 
with cashews, if desired. Serve im- 
mediately. Makes 2 servings. 


Veal Roll-Ups 
with Romano 
Sauce 


1 10-ounce package frozen 
asparagus spears or 
frozen broccoli spears 

4 veal cutlets or 2 pound 
veal leg steak, cut % inch 
thick 

1 tablespoon butter or 
margarine 

1 teaspoon all-purpose flour 

Y4 teaspoon instant beef 
bouillon granules 
Dash white pepper 
¥, cup milk or light cream 

2 tablespoons grated 
Romano or grated 
Parmesan cheese 

Ye teaspoon dried chervil, 
crushed 


In a medium saucepan cook 
asparagus or broccoli spears, cov- 
ered, in a small amount of boiling 
salted water for 3 to 5 minutes or 
till crisp-tender; drain. Cut veal steak 
into 4 portions. Sprinkle meat with 
salt and pepper. Arrange aspara- 
gus spears on meat; roll up. Se- 
cure with wooden picks. Place on 
rack of unheated broiler pan. Broil 
12 to 14 minutes for medium done- 
ness, turning once. Remove 
wooden picks. 

Meanwhile, prepare sauce. In 
a small saucepan melt the butter 
or margarine; stir in the flour, bouil- 
lon granules, and white pepper. 
Add milk or cream all at once; cook 
and stir over medium heat till mix- 
ture is thickened and bubbly. Cook 
and stir 1 minute more. Stir in the 
Romano or Parmesan cheese and 
chervil: heat through. Place roll-ups 
on serving platter; spoon some of 
the sauce over. Pass remaining 
sauce. Makes 2 servings. 


Individual 
Cheesecakes 


Pictured on the cover and page 
84— 


2 Y%- to %2-inch slices of a 17- 
ounce roll refrigerated 
sugar cookie dough 

1 4-ounce container whipped 
cream cheese 

3 tablespoons sugar 

1 tablespoon milk 

Y2 teaspoon vanilla 

1 egg 

2 tablespoons strawberry, 
raspberry, apricot, or 
peach preserves 

Chopped wainuts or 
almonds (optional) 


Press cookie dough slices 
evenly over bottoms of two %-cup 
souffle dishes or 6-ounce custard 
cups. Bake in a 350° oven for 8 to 
10 minutes or till golden. In a small 
mixer bowl beat cream cheese 
about 30 seconds or till smooth. 
Add sugar, milk, and vanilla; beat 
well. Add egg; beat just till blended 
(do not overbeat). 

Pour over cookie crust in souf- 
flé dishes. Bake in a 350° oven 
about 20 minutes or till center ap- 
pears set. Cool, then chill at least 
2 hours or till serving time. To serve, 
spread 1 tablespoon preserves over 
each cheesecake; sprinkle with 
chopped nuts if desired. Makes 2 
servings. 


MENU 
HEARTY 


Sine 
FOR TWO 


Bacon ’n’ Beef Loaves 
Baked Peas Deluxe 
Crispy Fried Noodles 
Fresh fruit and cheese 
Beverage 


Bacon ’n’ Beef 
Loaves 


1 beaten egg 

1 tablespoon milk 

3 tablespoons fine dry bread 
crumbs 

1 2-ounce can chopped 
mushrooms, drained 

1 tablespoon finely chopped 
onion 

Y_ teaspoon garlic salt 

Dash pepper 

Y2 pound ground beef 

2 slices bacon, halved 
crosswise 


In mixing bowl combine beaten 
egg, milk, bread crumbs, mush- 
rooms, onion, garlic salt, and pep- 
per. Add ground beef; mix well. 
Shape into two 4-inch-long loaves. 
Place 2 bacon slice halves over 
each loaf to form a crisscross de- 
sign on the top of the loaf. 

Place loaves on rack of un- 
heated broiler pan so meat does 
not bake in drippings. Bake in a 
350° oven about 50 minutes or till 
done. Makes 2 servings. 


Menu Tip: Take advantage of 
staggered cooking times to dove- 
tail meal preparations and cleanup. 
While the meat loaves are baking 
the first twenty minutes, set the ta- 
ble and toss together the easy veg- 
etable dish. After you put the peas 
in the oven with the main dish, start 
cooking the noodles and take a few 
moments to tidy up the kitchen be- 
fore serving dinner. 


Baked Peas 
Deluxe 


1 8%-ounce can peas, 
drained, or one 8-ounce 
can cut green beans, 
drained 

1 tablespoon finely chopped 
celery 

1 tablespoon French salad 
dressing 


In a 10-ounce casserole or 
custard cup combine the peas, 
chopped celery, salad dressing, 
dash salt, and dash pepper. Bake, 
covered, in a 350° oven 25 to 30 
minutes or till peas are heated 
through. Makes 2 servings. 


Crispy Fried 
Noodles 


1 cup medium noodles 

2 tablespoons butter or 
margarine 

3 tablespoons sliced green 
onion 

Ys teaspoon dried basil, 
crushed (optional) 


Cook noodles according to 
package directions; drain. Rinse in 
cold water; drain well. Preheat a 
large skillet over medium-high heat; 
add butter or margarine. Stir-fry 
green onion in hot butter for 1 min- 
ute; add noodles and basil. Stir-fry 
for 7 to 10 minutes or till just be- 
ginning to brown. Serve warm. 
Makes 2 servings. 


sie. 


MENU 


INDOOR 


PIINIC 


FOR [WO 


Broiled Brats 

Potato Salad 
Chocolate Malt Bars 
Beverage 


Se pee ee 
Broiled Brats 


2 frankfurter buns 

2 fully cooked bratwurst 
links 

Ye Cup cranberry-apple drink 

1 teaspoon cornstarch 

Ye teaspoon ground nutmeg 

Ye cup sauerkraut, rinsed and 
drained 

1 tablespoon finely chopped 
onion 


Open buns; do not break apart. 
Place, cut side up, on unheated 
rack of broiler pan. Broil till toasted: 
remove. Place bratwursts on rack. 
Broil about 8 minutes, turning once. 
Meanwhile, in a small saucepan stir 
apple drink into cornstarch and 
nutmeg; add sauerkraut and on- 
ion. Cook and stir till thickened and 
bubbly; cook and stir 2 minutes 
more. Serve bratwursts on buns; 
spoon sauerkraut mixture atop. 
Makes 2 servings. 


Bee eee 
Potato Salad 


1% cups frozen loose-pack 

hash brown potatoes 

2 tablespoons thinly sliced 
radishes 

1 tablespoon thinly sliced 
green onion 

2 tablespoons mayonnaise 

2 tablespoons plain yogurt 

1 teaspoon prepared mustard 

Ys teaspoon celery seed 

1 hard-cooked egg, coarsely 
chopped 


Cook potatoes in enough boil- 
ing salted water to cover, for 3 to 
5 minutes or till almost tender; drain. 
Combine potatoes, radishes, and 
onion. Stir together the next 4 in- 
gredients, v teaspoon salt, and 
dash pepper. Add to potato mix- 
ture; toss lightly to coat. Fold in the 
egg. Cover; chill thoroughly. Makes 
2 servings. 


Chocolate Malt 
Bars 


3 tablespoons butter or 
margarine 

Ys Cup Sugar 

1 egg 

1 5%-ounce can (% cup) 
chocolate-flavored syrup 

Y cup all-purpose flour 

3 tablespoons chocolate- 
flavored instant malted 
milk powder 

Ys cup chopped walnuts 

Y% cup chocolate-flavored 
instant malted milk 
powder 

2 tablespoons butter or 
margarine, softened 

¥, cup sifted powdered sugar 

1 to 2 tablespoons milk 


Grease an 8x6¥%x2-inch bak- 
ing dish; set aside. In a small mixer 
bowl beat 3 tablespoons butter or 
margarine for 30 seconds. Add 
sugar and beat till fluffy. Add egg; 
beat well. Stirin chocolate-flavored 
syrup, then flour and 3 table- 
spoons malted milk powder. (Bat- 
ter will look curdled.) Fold in 
chopped walnuts. Spread batter in 
prepared baking dish. Bake in a 
350° oven for 30 to 35 minutes or 
till done. Cool on a wire rack. 

For frosting beat together % 
cup malted milk powder and 2 ta- 
blespoons butter or margarine. 
Slowly beat in the sifted powdered 
sugar and enough milk to make of 
spreading consistency. Frost and 
cut into bars. Makes 8 bars. 


MENU 
SO-QUICK 
SUPPER 
FOR ONE 


Cheesy Frank Roll-Ups 
Easy Baked Corn 
Frozen Peach Tart 

Beverage 


Czas 
Easy Baked Corn 


Y2 of an 82-ounce can (12 
cup) cream-style corn 

1 tablespoon chopped green 
pepper 

1 tablespoon finely chopped 
pimiento 

Y2 teaspoon minced dried 
onion 

Dash celery seed 

1 tablespoon herb-seasoned 

stuffing croutons 


Combine corn, green pepper, 
pimiento, minced onion, and ce- 
lery seed. Turn into a 6-ounce Cus- 
tard cup. Bake in a 375° oven about 
20 minutes or till heated through. 
Sprinkle with croutons. Bake about 
5 minutes more. Makes 1 serving. 


Frozen Peach 
Tart 


2 tablespoons peach yogurt 

2 tablespoons frozen 
whipped dessert topping, 
thawed 

Ys cup canned diced peaches, 
well drained 

1 teaspoon orange 
marmalade 

1 graham cracker tart shell 


For filling, combine yogurt, 
dessert topping, peaches, and 
marmalade. Stir till well blended. 
Turn into tart shell. Freeze till firm. 
Remove from freezer 10 minutes 
before serving. Makes 1 serving. 


Cheesy Frank 
Roll-Ups 


Prepare the corn dish during the 
first 10 minutes while these roll-ups 
are cooking— 


Ys Cup cream-style cottage 
cheese 

1 tablespoon sweet pickle 
relish 

Y2 teaspoon prepared mustard 

2 frankfurters 

2 6-inch flour tortillas 

Ys cup shredded American 
cheese 

Thinly sliced green onion 


In a small bowl combine the 
cream-style cottage cheese, pickle 
relish, and prepared mustard. Slice 
frankfurters lengthwise, cutting to 
but not through opposite side. Stuff 
each frankfurter with half the cot- 
tage cheese mixture. 

Place a stuffed frankfurter, 
stuffing side down, atop a tortilla. 
Fold tortilla so opposite edges 
overlap atop frankfurter. Repeat with 
remaining frankfurter and tortilla. 
Place tortillas, seam side down, in 
a shallow casserole. 

Bake, covered, in a 375° oven 
for 30 minutes. Uncover and sprin- 
kle with the shredded American 
cheese. Return to oven and bake 
about 5 minutes more. Sprinkle with 
thinly sliced green onion before 
serving. Makes 1 serving. 


SO 


MENU 


EASY OVEN 


DINNEIe 


FOR ONE 


Italian Chicken 

Glazed Onion Wedges 

Fruit Salad 

Hard rolls 

Choco-Orange Parfait 
(see Menu Tip) 

Beverage 


Gir ok aa 
Italian Chicken 


While the chicken and onions bake, 
prepare the salad and dessert— 


2 tablespoons catsup 

1 tablespoon vinegar 

Ys teaspoon dried oregano, 
crushed 

Ye teaspoon dried rosemary, 
crushed 

1 chicken drumstick with 
thigh attached 


For sauce, in a small bowl 
combine catsup, vinegar, oreg- 
ano, and rosemary. Place chicken 
on rack of unheated broiler pan so 
chicken does not bake in drip- 
pings; spoon sauce over. Bake, 
uncovered, in a 350° oven about 
45 minutes or till chicken is done. 
Makes 1 serving. 


Glazed Onion 
Wedges 


1 small onion, cut into small 
wedges 

1 tablespoon finely chopped 
celery 

1 teaspoon brown sugar 

Ys teaspoon dried basil, 
crushed 

Butter or margarine 

1 tablespoon grated 

Parmesan cheese 


Place onion wedges and ce- 
lery in an individual baking dish; 
sprinkle with brown sugar and basil. 
Dot with butter or margarine. Bake, 
covered, in a 350° oven about 45 
minutes or till onion is tender. 
Sprinkle with Parmesan cheese. 
Bake, uncovered, about 5 minutes 
longer or till cheese is lightly 
browned. Makes 1 serving. 


Pe ee es ee 
Fruit Salad 


2 tablespoons dairy sour 
cream 

2 teaspoons lemon or lime 
juice 

2 teaspoons honey 

Dash ground cinnamon 

1 small peach, peeled, pitted, 
and sliced, or 2 of an 8- 
ounce can peach slices, 
drained 

Ys cup blueberries and/or red 
raspberries 


For dressing, combine the sour 
cream, lemon or lime juice, honey, 
and cinnamon. Arrange peach 
slices and blueberries in a sherbet 
dish or icer or on lettuce-lined salad 
plate. Spoon dressing over fruit. 
Makes 1 serving. 


Menu Tip: Dress up a dinner 
for one with an easy but elegant 
dessert like Choco-Orange Parfait. 
Layer orange sherbet with crushed 
chocolate cookies or substitute your 
favorite sherbet and any leftover 
cookies. If you don't have parfait 
glasses, use a fancy water goblet 
or wineglass. 

Prepare the parfait after you 
put the chicken and onion wedges 
in to bake and freeze till serving 
time. It'll be a cool and frosty re- 
fresher come dessert. 


Glazed Onion Wedges 
Italian Chicken 

Fruit Salad 
Choco-Orange Parfait 
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MENU 


SEAFOOD 


SUPPETR 


FOR TWO 


Baked Scallops in Foil 
Zucchini-Tomato 
Combo 
Apple Wedges with 
Poppy-Seed Dressing 
Crescent rolls 
Mocha Sundaes 
(see Menu Tip) 
Beverage 


Baked Scallops 
in Foil 
Y2 pound fresh or frozen 
scallops 
1 tablespoon butter or 
margarine, melted 
1 tablespoon finely snipped 


chives 
2 tablespoons dry sherry 


Thaw scallops, if frozen. Cut 
any large scallops in half. Place half 
of the scallops on a 12x12-inch 
piece of foil. Turn up edges of foil. 
Drizzle scallops with ha/f of the but- 
ter or margarine. Sprinkle half of 
the chives over the scallops. Pour 
1 tablespoon of the sherry over the 
scallops. Bring opposite sides of 
foil together and fold twice to seal: 
seal ends. Repeat with remaining 
scallops and other ingredients on 
another square of foil. Bake foil 
packets in a 375° oven for 15 to 20 
minutes or till scallops are cooked. 
Makes 2 servings. 


Menu Tip: Mocha Sundaes 
can be as plain or fancy as you 
please. Drizzle chocolate-flavored 
syrup over scoops of coffee ice 
cream to make an easy, light end- 
ing to this tasty dinner. Or let your 
imagination run wild. Dip scoops 
of coffee ice cream and roll in 
chopped nuts or coconut. Place 
balls in sherbet glasses in freezer 
till serving time. Drizzle lightly with 
coffee liqueur or creme de cacao. 


Zucchini-Tomato 
Combo 


Cook the zucchini while you're get- 
ting the scallop packets ready for 
the oven— 


Y2 cup Sliced zucchini 

1 small tomato, peeled, 
seeded, and chopped (‘2 
cup) 

Y2 teaspoon dried parsley 
flakes 

Y2 teaspoon lemon juice 

Ye teaspoon celery salt 


Cook zucchini, covered, in 
boiling salted water for 5 minutes; 
drain well. Combine with remaining 
ingredients and dash pepper in 1 
cup casserole. Bake, covered, in 
a 375° oven for 15 to 20 minutes. 
Serves 2. 


Apple Wedges 
with Poppy-Seed 
Dressing 


2 tablespoons orange juice 
2 teaspoons salad oil 
1 teaspoon honey 
Ye teaspoon poppy seed 
Dash salt 
1 medium apple 
Lettuce leaves 


For dressing, in a small bowl 
combine the orange juice, salad oil, 
honey, poppy seed, and salt. Stir 
together till well blended. Cover and 
chill till serving time. Core apple 
and cut into wedges. Place on 2 
individual lettuce-lined salad plates. 
Stir chilled dressing and spoon over 
apple wedges. Makes 2 servings. 


INDEX 


A-B 
Almond Cream Cones 
Anise Sugar Cookies 
Appetizers 
Appetizer Cheese Melt..... 
Appetizer Pie Pastry....... 
Blue Cheese Appetizer 
BINS so adorns Fc Oe De ate 
Burger Reubens........... 
Chicken-Nut Bites ......... 
Chinese Chicken Wings.... 
Leek-Artichoke Appetizer 
Pie 
Mexican Crescents ........ 
Pita and Pork Wedges ..... 
Pumpernickel Egg Puffs.... 
Pumpkin-Cashew Crunch .. 
Sausage Pizza Appetizers. . 
Shrimp Spirals ............ 
Turkey-Ham Snack Balls ... 
Apples 
Apple Crumble Pies for 
Two 
Apple Nut Biscuits......... 
Apple-Raisin Stuffed 
Chops 
Apple Slices for One, 
Brotledta tec tavic meric nes 
Apple Wedges with Poppy- 
Seed Dressing.......... 
Curried Apple-Chicken 
Scallop 
Pork Kabobs Glazed with 
Applesauce............. 
Artichoke Appetizer Pie, 


OMaAlO=7. nese ee eae oe hs doe 


Baked Ham and 
Cabbage Rolls............ 
Baked Peas Deluxe 
Baked Scallops in Foil 
Baked Tomato- 
Asparagus Puffs 
Baked Turkey Sandwich...... 
Bananas 
Banana Split Alaskas ...... 
Broiler Banana and 
Pineapple Dessert 
GUDSi ce retracts so aes 
Cherry-Banana Loaf....... 
Barbecue Chicken........... 
Barbecue Pork Ribs ......... 


Barbecue Wheat Triangles.... 77 


Bavarian Bean Bake......... 48 
Beef (see also Ground Beef) 
Beef Turnovers............ 20 
Beer-Beef Bake........... 20 
Broiled Beef Steak with 
Sherry Sauce ..:........ 67 
Bulgur Beef Roll........... 21 
Oven Burgundy Stew ...... 20 
Sesame Broiled Steak ..... 67 
Beer-Beef Bake ............. 20 


Biscuit Crescent, Ham 
Biscuits, ltalian-Seasoned 

DKODR Ae ono ates Rite nee 40 
Blueberry Topper, Lemony.... 81 
Blue Cheese Appetizer Bits... 19 


Braid, Fennel ............... 4 
Bratwurst 
Broiled Brats.............. 88 
Vegetable-Brat Kabobs..... 76 
Breads 
Barbecue Wheat Triangles. . 77 
Broiler Cheesy Bagels ..... 78 
Cherry-Banana Loaf....... 41 
Cocoa Crunch Ring........ 42 
Coconut-Molasses Muffins. . 38 
Cornmeal Rounds ......... 40 
FenneliBraidrcccrrrenee ele 4 
Fruited Coffee Cake ....... 38 
Garlic-Herb Wedges ....... 77 
Italian-Seasoned Drop 
BISGUIIS\ 3-3 hen Gear 40 
Monterey Dilled 
Pumpernickel ........... 77 
Mustard Buns............. 42 
Onion-Herb Frank Sticks ... 78 
Orange Hols. ccces 44 
Pesto-Topped Muffins ...... Til: 
Poppy-Seed Muffins ....... 40 
Rye-Kraut Bread .......... 43 
Whole Wheat Bread....... 43 
Zucchini-Nut Loaf ......... 41 
Breakfast Burritos ........... 28 
Broiled Apple Slices for 
One nde hae 81 
Broiled Beef Steak with 
Sherry Saucey..f0. Foe Se 67 
BroiledsBratsie, 225. hoes > het 88 
Broiler Banana and Pineapple 
Dessert Cups............. 82 
Broiler Cheesy Bagels ....... 78 
Broiler Salmon Steaks ....... 73 
Brouenslontew ae tere ls Wants 83 
Broiler Turkey Sandwiches ... 71 
Brown Bread Shortcakes..... 13 


Bulgur Beef Roll............. 21 
Burger Reubens............. 62 
Burgundy Stew, Oven........ 20 
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Cabbage Rolls, Baked Ham 
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Cakes 
Broiler Tontevysen eee 83 
Carrot Cake Loaves ....... 50 
Cherry-Chocolate Nut 
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Orange Marbled 
Pound Cake ............ 50 


Peach Upside-Down Cake.. 51 
Canadian Bacon Stack-Up ... 69 
Carrot Cake Loaves 
Cashew Crunch, Pumpkin- ... 18 
Cheddar-Sauced Vegetables.. 45 
Cheese 


Appetizer Cheese Melt..... 62 
Blue Cheese Appetizer Bits . 19 
Broiler Cheesy Bagels ..... 78 
Cheese-Topped 

Lamb Chops............ 30 
Cheesy Chicken Loaf...... 32 


Cheesy Frank Roll-Ups .... 89 


Cheesy Noodles .......... 44 
Cheesy Potato Boats ...... 49 
Cheesy Potato Slices ...... 80 


Cheesy Vegetable Spread.. 10 


Herb-Cheese Fillets ....... 73 
Mushrooms Stuffed with 
Blue Cheese............ 80 
Spicy Sausage and Cheese 
Casserole ko ti tacts,onies 27 
Cheesecakes, Individual ..... 86 
Cherry-Banana Loaf......... 41 
Cherry-Chocolate Nut 
Cupeakesiasan8 xt eee es 51 
Cherry-Topped Waffles....... 13 
Chicken 
Barbecue Chicken......... 31 
Cheesy Chicken Loaf...... 32 
Chicken al’Orange........ 31 
Chicken Breasts with Dilled 
Mushroom Sauce ....... 71 
Chicken Livers and Wild 
Rice Bake*-.427s0.c ee 30 
Chicken Nut Bites ......... 18 


Chinese Chicken Wings.... 62 
Chutney-Stuffed Chicken... 31 
Curried Apple-Chicken 
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INDEX Chicken (continued) 


Italian Chicken ............ 90 
Sesame Chicken 
Drumsticks!<c. v7. Heese 70 

Tangy Chicken Rolls....... 70 
Chinese Chicken Wings...... 62 
Chocolate Malt Bars......... ‘88 
Chocolate-Rum Refrigerator 

Cookies): i. Sih see eee 58 
Chutney-Stuffed Chicken..... 31 
Citrus-Spinach Salad ........ 86 
Cocoa Crunch Ring.......... 42 
Coconut Bars, Pecan- ....... 59 
Coconut Molasses Muffins.... 38 
Coffee Cake, Fruited......... 38 
Cookies 

Anise Sugar Cookies ...... 58 

Chocolate Malt Bars....... 88 

Chocolate-Rum Refrigerator 

GOOKIES»: Si i- na eee 58 

PriediFnuit| Bars) sass: 59 

Frosted Coffee-Spice Bars . 59 

Oatmeal Chippers ......... 58 

Pecan-Coconut Bars....... 59 
Coquilles, Crabin ........... 35 
Corn} Easy Bakedit7)s..2 92-7 89 
Corn-Filled Squash .......... 48 
Cornish Hen, Five-Spice ..... 71 
Cornmeal Rounds ........... 40 
Crab in Coquilles............ So 
Crepes, Main Dish........... 24 
Crispy Fried Noodles ........ 87 
Crispy Shrimp and 

Vegetables. csc mcram eet 34 


Crunchy-Top Pound Cake .... 13 

Curried Apple-Chicken 
Scallopisiaeenn sae eee 31 

Curried Ham & Egg Bake .... 37 
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Desserts 
Almond Cream Cones ..... 55 
Apple Crumble Pies for 
TWOP ss 25 ae, ee eran 57 
Banana Split Alaskas ...... 51 
Broiled Apple Slices for 
ONne~. eeeee ee ee 81 


Broiler Banana and 
Pineapple Dessert,Cups,.. 82 


Broilensionte er neha eee 83 
Brown Bread Shortcakes... 13 
Cherry-Topped Waffles ..... 13 
Crunchy-Top Pound Cake .. 13 
Doughnut Sundaes ........ 11 
French Toast S’mores...... let 
Frozen Peach Tart......... 89 


Desserts (continued) 
RNUNEKaDODS cece aries: 81 
Fruit-Yogurt Shortcakes .... 52 
Individual Peach Crisps .... 52 
Lemony Blueberry Topper .. 81 
Orange Meringue Rice 


Puddingt a secar a apie 55 
Peanut Revel Cake........ 11 
Pineapple Stack-Ups ...... 81 
Strawberry Cream Cheese 

Broilts tenpicet eee 82 
Tart and Pie Pastry........ BY, 
Toasted Cherry-Cheese Topped 

Cakes i heo et ae 11 
Whole Wheat Turnovers.... 55 

Dilled Tuna Toppers ......... 10 
Doughnut Sundaes.......... 11 
Dried FruitiBarseer eee 59 
Dumplings, Turkey Stew and 
Cornineal tangs... aerate 32 
Easy Baked Corn ........... 89 
Easy Pork Tetrazzini......... 26 
Eggplant-Tomato Broil........ 78 
Egg Puffs, Pumpernickel ..... 63 
Fennel Braidi ausaecsce ante 41 
Fish 
Broiler Salmon Steaks ..... 73 
Herb-Cheese Fillets ....... 73 
Potato-Fish Bake.......... 33 
Salmon Roll-Ups .......... 35 
Tuna Bagelwich ........... 35 
Tuna Salad Melt........... 73 
Tuna-Topped Tater......... 35 
Five-Spice Cornish Hen...... 71 
Frankfurters 
Cheesy Frank Roll-Ups .... 89 
Frank Manicotti Ole....... 27 
Frankfurter Salad 
Sandwiches .............. 26 
Potato-Topped Franks...... 76 
French Toast S’mores........ 11 
Frosted Coffee-Spice Bars ... 59 
Frozen Peach Tart........... 89 
Fruits 
Fruited Coffee Cake ....... 38 
Fruited Ham Crepes....... 24 
Fantiita WabODSmrireiet Toei 81 
Fruit:Salad Pa stoshies ces cree 90 


Fruit-Topped Ham Slice .... 70 
Fruit-Yogurt Shortcakes .... 52 


Fruity Toast Topper........ 10 
Garlic Herb Wedges ......... te 
German-Style Meatballs...... 22 
Glazed Onion Wedges ....... 90 
Ground Beef 

Bacon 'n’ Beef Loaves ..... 87 


Burger Reubens........... 62 


Ground Beef (continued) 
German-Style Meatballs. ... 
Pita BUIQeIS: syne sae fs i aes 
Poor Boy Filets 
Savory Swiss Burgers 
Sunday Evening 

SHACK-UIPS!: oe ahs othe e 


H-O 
Ham 


Baked Ham and Cabbage 
0] | Siiern ok ORC a 
Fruited Ham Crepes....... 
Fruit-Topped Ham Slice .... 
Ham and Cheese Topper... 
Ham Biscuit Crescent...... 
Turkey-Ham Snack Balls ... 
Herb-Cheese Fillets 
Herb-Cheese Spread ........ 
Herb-Stuffed Tomatoes....... 


Individual Peach Crisps ...... 
Individual Quiches in 
8 1c] 0) 2 ed Ae Noe Fon ee 
Italian Chicken .............. 
Italian-Seasoned Drop 
Biscuits 
Kabobs 
rlitgi<abOWS). . 25 ~ saietse ns 
Pork Kabobs Glazed with 
Applesauce’. 2ceesna > at 
Vegetable-Brat Kabobs..... 
Kraut Bread, Rye-........... 
Lamb 
Cheese-Topped 
EambiGhopsi.: ase. -% - 
Lamburger Stack-Ups...... 
Minty Lamb Casserole ..... 
Leek-Artichoke Appetizer 
Pie 
Lemony Blueberry Topper .... 
Macaroni and Sausage 
Casserole... Sensi. 
Main Dish Crepes ........... 
Meal in'a Spudia.w.oee re cee 
Meatballs, German-Style ..... 
Mexican Crescents .......... 
Minty Lamb Casserole ....... 
Monterey Dilled 
PUMPEIMICKEl < 22 sae eee 
Moroccan-Style Chops....... 
Muffins, Coconut-Molasses ... 
Muffins, Poppy-Seed......... 
Mushrooms Stuffed with 
Blue Cheese.............- 
MSTanGiBUNSec cg on ee 6 6 wo oe 


Noodles 


Cheesy Noodles .......... 44 
Crispy Fried Noodles ...... 87 
Oatmeal Chippers ........... 58 
Onion-Herb Frank Sticks ..... 78 
Onion Wedges, Glazed ...... 90 
Oranges 
Orange Marbled 
Polind|Gakever =e see 50 
Orange Meringue Rice 
PUGGING 2.24. Karte 55 
Orange Rolistes -eere er 44 
Oven Burgundy Stew ........ 20 
P-R 
Parmigiana, Zucchini ........ 45 
Pastry 
Appetizer Pie Pastry....... 16 
Tart and Pie Pastry........ 57 
Whole Wheat Turnovers.... 55 
Peaches 


Frozen Peach Tart......... 89 

Individual Peach Crisps .... 52 

Peach Upside-Down Cake.. 51 
Peanut Butter Topper........ 10 
Peanut Revel Cake.......... 11 
Pecan-Coconut Bars......... 59 
Pesto-Topped Buns.......... Te 
Pineapple Dessert Cups, 

Broiler Banana and........ 82 
Pineapple Stack-Ups ........ 81 
Pita and Pork Wedges ....... 18 
PitaiBurgers: >. oss eee 64 
Poor Boy Gilets: .< -s22 sens 64 
Poppy-Seed Muffins ......... 40 
Pork 

Apple-Raisin Stuffed 

GhopSimiewis- seule eee 25 
Barbecue Pork Ribs ....... 69 
Canadian Bacon Stack- 

U9) ec ieee ee eee 69 
Easy Pork Tetrazzini....... 26 
Moroccan-Style Chops..... 68 
Pita and Pork Wedges ..... 18 
Pork Kabobs with 

Applesauce............. 69 
Sweet and Sour Pork Chops 

with Raisin Sauce ....... 68 
Taco Pork Chops.......... 25 

Potatoes 

Cheesy Potato Boats ...... 49 

Cheesy Potato Slices...... 80 

Meal in a Spud............ 25 

Potato-Fish Bake.......... 33 

Potato Saladeaee ei. 88 

Potato-Topped Franks...... 76 


Potatoes (continued) 


Sweet Potato Puffs ........ 49 

Tuna-Topped Tater......... 35 
Pumpernickel Egg Puffs...... 63 
Pumpernickel, Monterey 

Dilled) 2°. ,-& Assent eee 77 
Pumpkin-Cashew Crunch .... 18 


Quiches in Crepes, Individual . 37 
Raisin Sauce, Sweet and Sour 


Pork Chops with .......... 68 
Rice 
Chicken Livers and Wild 
Rice: Bake 2ien ee 30 
Orange Meringue Rice 
PudGING =e eee eer eae 55 
Romaine Rice Rolls ....... 46 


Wild Rice and Vegetable 
Bakewee franc tints oa 45 


Romaine Rice Rolls ......... 46 
Rye-Kraut Bread ............ 43 
Salmon Roll-Ups ............ 35 
Salmon Steaks, Broiler....... 73 


Sandwiches 
Baked Turkey Sandwich.... 33 
Broiler Turkey Sandwiches . 71 
Canadian Bacon Stack- 


WDM car inet aera 69 
Frankfurter Salad 
Sandwiches: °2)...o.ee sae 26 
Pita | BUIGCTS nice = oe ete caters 64 


Savory Swiss Burgers 
Spicy Sausage Burgers .... 75 
Sunday Evening Stack- 


WPS 5 Ai ese ose 65 
Tuna Bagelwich........... 35 
Tuna Salad Melt........... 73 

Saucy Stuffed Zucchini....... 80 
Sausage 
Breakfast Burritos ......... 28 
Macaroni and Sausage 

Gasserolet7 sn. e 27 
Sausage Pizza Appetizers.. 19 
Sausage Spoon Bread..... 27 
Spicy Sausage and 

Cheese Casserole....... 27 


Spicy Sausage Burgers .... 75 


Savory Swiss Burgers ....... 64 
Scallops and Crepes......... 34 
Seafood 
Baked Scallops in Foil ..... 92 
Crab in Coquilles.......... 35 
Crispy Shrimp and 
Vegetables ............. 35 


Scallops and Crepes....... 34 


INDEX Seafood (continued) 


Seafood Spread........... 8 
SHiIMPioPlialS ee nears see itz 
Sesame Broiled Steak ....... 67 


Sesame Chicken Drumsticks . 70 
Sherry Sauce, Broiled Beef 


SIGAKLWIT oe sake ore sso 617 
Shrimp 
Crispy Shrimp and 
Vegetables ............. 35 
shrimp spiralsi8 - 2.8.02. 17 
Smoky Sausage Spread ..... 8 


Spicy-Hot Turkey Enchiladas. . 33 
Spicy Sausage and Cheese 


Gasseroley eer Berd. ast PA 
Spicy Sausage Burgers ...... 15 
Squash, Corn-Filled ......... 48 
Stews 

Oven Burgundy Stew ...... 20 

Turkey Stew and Cornmeal 

Dumplings: aes. 22. 32 
Strawberry Cream Cheese 
Broly. ts seit ee Re 82 


Sunday Evening Stack-Ups... 65 
Sweet and Sour Pork Chops 


with Raisin Sauce ......... 68 
Sweet Potato Puffs.......... 49 
T-Z 
Taco Pork Chops............ 25 
Tart and Pie Pastry .......... 57 

Toasted Cherry-Cheese-Topped 
Cake sea hhrtanea: ode toe 11 
Tomatoes 
Baked Tomato-Asparagus 
aLii(Senrcemr era act mie ae 48 
Eggplant-Tomato Broil...... 78 
Herb-Stuffed Tomatoes..... 45 
Zucchini-Tomato Combo.... 92 
TOME; Broilenae aa. el. teks 83 
Tuna 
Tuna Bagelwich ........... 35 
Tuna Salad Melt........... 73 
Tuna-Topped Tater......... 35 
Turkey 


Baked Turkey Sandwich.... 33 
Broiler Turkey Sandwiches . 71 
Spicy-Hot Turkey 
Enchiladast\aneaecks eee 33 
Turkey-Ham Snack Balls ... 19 
Turkey Stew and Cornmeal 


Dumplings aeseae ene 32 
Veal Rolls with Romano 
SACS ee eee ss Th ae 86 


Veal Rolls with Mushroom 
SAUCE AS eee aa te 71 


Vegetables 
Baked Peas Deluxe ....... 87 
Bavarian Bean Bake....... 48 
Cheddar-Sauced 
Vegetables ............. 45 
Cheesy Potato Boats ...... 49 
Cheesy Potato Slices ...... 80 
Corn-Filled Squash........ 48 
Crispy Shrimp and 
Vegetables ............. 35 
Easy Baked Corn ......... 89 
Eggplant-Tomato Broil...... 78 
Glazed Onion Wedges ..... 90 
Herb-Stuffed Tomatoes..... 45 
Mushrooms Stuffed with Blue 
Cheeseae air Seats 80 
Romaine Rice Rolls ....... 46 
Saucy Stuffed Zucchini..... 80 
Sweet Potato Puffs ...... . 49 
Vegetable-Brat Kabobs..... 76 
Wild Rice and Vegetable 
Bakes. San.e tar ies 45 
Zucchini Parmigiana....... 45 
Zucchini-Tomato Combo.... 92 
Walnut Stuffing Balls......... dd 
Whole Wheat Bread .......... 43 
Whole Wheat Turnovers...... 55 
Wild Rice and Vegetable 
Bake. eee ae ee 45 
Zucchini-Nut Loaf ............ 4 
Zucchini Parmigiana ......... 45 
Zucchini-Tomato Combo ...... 92 
Tips 
Bakeware and Cookware ..... 5 
Brotling! Chatty agen. 65 
Freezing Bread Spreads ...... 9 
Freezing Crepes ............. 24 
Heating/Reheating Foods ..... 4 
Making Croutons............. 37 
Shape Your Own Tart 
ShellSas ieee. te ee 56 
Toasting Nuts, Seeds, and 
Goconut.2 Seis cess 18 
Toast Rings and Toast 
CuipSi26-sas Ae eee 42 
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ISBN 0-696-00785-1 


More than 170 favorite recipes 
to help you make the most of your: 
toaster oven, including tips for 
baking, broiling, and toasting, and 
how-to-make-it photos. 


